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TAKE A BITE OUTTA LIFE!® 
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COOL TIPS AND TRICKS 
FROM RACH'S TV KITCHEN 


GUILTY PLEASURES 


MADE HEALTHY 


(YAY, ONION RINGS!) 


GLOW 


N-THE 


DARK 


HALLOWEEN 


EATS 


EASY 


AWESOME 


CARAMEL APPLES! 
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SULTAN HANSBO king memory foam pillowtop spring mattress $499 25-yedr limited 
warranty. See your local IKEA store or IKEA-USA.com/warranty for details. A 1%" thick 
layer of memory foam in the integrated pillowtop responds to your touch and temperature, 
conforming to your body's contours for precise support. 11" thick. Comfort: Soft. See IKEA 
store for limited warranty and country of origin information. Valid in US IKEA stores. 




life IS { 

theorizing 
where babie 


come 

from, 


and a memory foam 
mattress so you 
can sleep like one 
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on the cover 

Caramel apples: Sprinkles & 
Nuts, Toffee-Almond Crunch 
and Classic Caramel with 
Chocolate Drizzle and Flaky 
Salt. Photography by Danny 
Kim; food styling by Jamie 
Kimm; prop styling by Carla 
Gonzalez-Hart. Rachael 
portrait by Melanie Dunea. 
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scenes to see how the 
Rachael Ray show's 
cooks make each 
episode so delicious. 

100 AWASH IN 
SQUASH! 

Pick a pretty squash 
at the pumpkin patch 
and cook it every 
which way: in salad, 
carbonara, even flan! 

108 GOTCHA COVERED 

Ooey-gooey, crunchy- 
crisp, totally twisted 
caramel apples... chew 
that over! 


jt#- 


EXTRA, EXTRA! • 

Get easy access to bonus recipes, 
party ideas and more when you 
add our tablet edition to your 
subscription at RachaelRayMag 
.com/digitalnow. 
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84 RACHAEL RAY’S 
30-MINUTE MEALS 

Get cozy with comfort 
food! These savory 
autumn dishes will 
warm you right up. 

94 LIGHTS! CAMERA! 
KITCHEN! 

Peek behind the 




9 RACH’S NOTEBOOK 

Rach kicks off the 
season with her 
favorite things: fall 
flavors and football! 

14 GREATEST HITS 

A dozen surprising, 
delicious gluten-free 
dishes 

16 THIS MONTH’S 
MENU 

Our index of recipes 
in the issue 



when they’re guilt- 
free. Bring on the 
onion rings! 

115 INSIDE OUR TEST 
KITCHEN 

Genius tips and tricks 

118 PET PROJECT 

Homemade Halloween 
treats for Fido and 
his furry friends 

120 KITCHEN CAMEO 

Gloria Estefan hits 
all the right notes with 
a Cubano sloppy joe 
(and mojitos!). 




Food fun 

/ 19 IN SEASON 

Get fresh with Brussels sprouts. 

23 FAST IDEAS 

Thirteen fall dishes you can make in a flash 

32 HOT TOPIC 

If you’re using your microwave just to defrost 
and reheat, you’re gonna want to read this! 


home & away 



39 LIFE OF THE PARTY 

Glow-in-the-dark treats that will have your guests 
howling for more 

43 FIELD NOTES 

Rach’s favorite football players reveal what they’d 
cook if they didn’t have to play. (Hint: lots of meat.) 

47 WORD OF MOUTH 

Apps to make splitting the check a breeze; 
haunted taverns; booze-and-candy pairings; 
and more. Plus, tour Epcot’s culinary universe. 


faves saves 



55 COUNTERINTELLIGENCE 

Your salt shaker needs a new buddy^ so take these 

kitchen-tested pepper grinders for a spin. 

58 DINNERS FOR A DEAL 

Cook a meal tonight that gives you a head start 
on tomorrow’s dinner — all for less than $3 a plate. 

67 SUPERMARKET SMARTS 

Junk-free trick-or-treat candy; battle of the 
applesauces; shopping bag woes; and more 

72 MAKE ME 

This Halloween, concoct a costume that looks like 
your favorite food. You really are what you eat! 

74 GOOD BUYS 

A tasty holiday deserves tasteful decor. These 
decorations are so classy, you’ll wish Halloween 
came more than once a year. 


s. 



77 LOOKING GOOD 

Eggplant tastes great and looks even better. 
Introduce your nails and lips to fall’s go-to hue. 

80 STYLE PICKS 

Go all-in on the denim trend with must-have 
outfits, shoes, glasses — yes, glasses! — and more. 
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kicks grass. 



all® 0X1 fights tough grass stains 
better than the leading value detergent. 
A lot better.* 

Give us your worst, we'll give it our 

facebook.com/allLaundry 



*Dramatization depicts 100% polyester, washed in hot water, HE machine, heavy-duty setting. Results vary based on wash condition. ©2015 The Sun Products Corporation. All Rights Reserved. 
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FALL FUN! October is one 
delicious month! Check out our 
harvest season pics, then tag 
your own on Instagram with 
#RRMagFan for a chance to be 
featured in an upcoming issue. 



My son proved 
you're never too 
young to wear 
lederhosen for 
Oktoberfest! 
-Nina Elder, 
©ninaelder 



Fall means older 
doughnuts 
at the farmers' 
market. Yay! 
-Kim 

Gougenheim, 

@kgoug 



Who needs to 
lift weights when 
you oan go 
pumpkin pioking 
instead? 
-Jennifer Beck, 
@beckifer13 


We're totally stealing @makemyleftover's 
frozen-grapes-as-ice-cubes trick! Her patriotic 
post of red grapes, white wine and blue 
sky won our July/August Instagram challenge. 


SUBSCRIPTION INFORMATION Our subscriber list is 
occasionally made available to carefully selected firms 
whose products may be of interest to you. If you prefer not 
to receive information from these companies by mail or 
by phone, please let us know. Send your request along with 
your mailing label to Magazine Customer Service, P.O. Box 
37508, Boone, lA 50037-0508. 
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(^RachaelRayMag 

Trick out your house with a decade's worth of recipes, 
decorating ideas and more. Visit our Halloween hub at 

RachaetRayMag.com/Hatloween. You're in fora treat! 



severed 
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COOKIES 
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AVAILABLE AT 


PHOTOS, CLOCKWISE FROM TOP LEFT: LESLEY UNRUH, KATE MATHIS, JONNY VALIANT, MARCUS NILSSON. 
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Find out wtry 
Njck Mangold's 
teammates catl 
him the Pitmastef! 
(page 43) 


RACirS NOTEBOOK 

How §Wn/ (4' pM?] 


Ritz crackers make 
the coating on these 

chicken fingers so 
deiicious!(page90) 


IT SEEMS LIKE I WRITE THE SAME LETTER EACH FALL 

because, well, I always feel the same when the 
leaves turn colors. I fall in love with everything 
the season brings. The foliage, the apples and 
pears, corn and pumpkins — ^just the smell of the 
crisp autumn air. Harvest moons and sitting by 
the fire pit and dunking your feet into the chilly 
water of a lake or the ocean's edge. It's snuggle 
weather again. Sweaters and smooches with 
people and pooches. I love fall. 


Fall is the season when we can't wait to get into 
the kitchen. Comfort foods are back! Check out 
my Mini Turkey Meat Loaves & Baked Beans 
and Gnocchi alia Senese (potato dumplings with 
sausage and walnuts) in this month's 30-Minute 
Meals on page 84. Squash is the boss of this season 
and wait until you taste the dishes on page 100 
for all the varieties you can find now: not just 
butternut and acorn, but also delicata, spaghetti 
and tons more. Squash is such a terrible name 
for such a delicious food! 


I came hnom Eipplc'picJdiig people BJid we Hidd 
apples to wafiTles, stuffings^ braised meats and 
sauces all auLumn long. If you're sweet cm apples, 
dunk into our twists on cammel apples on 
page 108 — they make great Halloween treats. 

For a ficary^good tinic^ check out the cool spooky 
decorations on page 74 ^d easy food 

costumes on page 72. Come on, you know you 
want to dress up like a tiki drink! 


Another reason I love Ml? Fholball! As a Jets 
fhn I am so psyched to feature the gamO'd^ 
specialties oi some of my favorite players (page 
43). And If you can’t resist creamy, chee^ 
bar foods but stUl vpant to fit in your jeans and 
jersey pull out our Maketiver Meal booklet 
this month— those downright delicious 
bar foods are wny skmoier than they look^ 


So, get cozy! Snuggle up! I hope you'll 
fall in lo%'e with my favorite season and 
enjoy the issue. 


Love, 




Find a glossary of 15 
kinds of squash you 

should be cooking 
right now on page 107. 
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RACirS X0TEB00K«^4<^ 


Lamb Burgers with Mint & Parsley Ranch Dressing 

MAKES 4 


The secret to these super buttery burgers? Ricotta mixed into the meat and a dressing 
that has all the flavors of the mint sauce my mom serves with lamb, by rachael ray 


IV2 lbs. ground lamb 

Salt and pepper 

V2 cup fresh ricotta 

2 tbsp. fresh rosemary, 

chopped 

2 tbsp. fresh thyme, chopped 

2 tbsp. EVOO 

4 large cloves garlic, grated 

or chopped 

1 tsp. (about Vs palmful) 

ground cumin 

1 cup (loosely packed) 

flat-leaf parsley leaves 

1 cup (loosely packed) fresh 

mint leaves 


2 large shallots, chopped 

1 cup plain Greek yogurt 

1 tbsp. white balsamic 

vinegar 

Lettuce, sliced tomato and 
onion 

4 brioche rolls, split and 

toasted 

I> Heat a cast-iron skillet or 
griddle pan over medium-high. 

I> In a medium bowl, season the 
lamb with salt and pepper. Mix 
in the ricotta, rosemary, thyme, 

1 tbsp. EVOO, and the garlic and 
cumin. Form into 4 patties, thinner 


in the centers for even cooking. 
Add to the skillet and cook, turning 
occasionally, about 8 minutes 
for medium (pink centers) and 
10 minutes for medium-well. 

I> In a food processor, finely chop 
the parsley, mint and shallots. 
Transfer to a bowl. Mix in 1 tbsp. 
EVOO, and the yogurt and vinegar; 
season the dressing. 

I> Pile the lettuce, tomato and 
onion on the roll bottoms; top with 
the burgers. Slather the roll tops 
with lots of dressing and place on 
top of the burgers. 


PHOTOGRAPHY BY CHARLES MASTERS 


r 


FOOD STYLING BY MICHELLE GATTON, PROP STYLING BY PAIGE HICKS. 
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Saving People 
Money Since 1936 


... that’ s before there 
were shopping carts. 


GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 

geico.com 1 1-800-947-AUTO | local office 


Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees 

Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 



RACH’S NOTEBOOK 


Pumpkin-pie spice and everything nice! 

I know it's officially fall when shops start stocking 
pumpkin-spice-flavored everything! I love it 
in lattes and pies, and I was curious to hear how 
you use this seasonal flavor. 

Here’s what you told us on Facebook: 


“In sweet potato 
casserole. 

I add it when making 
coffee cake, too!” 

—Dawn Dubbs 


“Added to pancake/ 
waffle batter” 

—Lisa Poland * 

In my 
coffee and 
oatmeal” 

—Laura Carney 

“In 

pumpkin 

smoothies!” W homemade granola” 

—Josh Steph —Renee Desposato de Barra 

Range 


Picture perfect! 

Check out some dishes readers 
made from recent issues. 

Tag your pics with #RRMagFan 
for a chance to be featured here! 



cookscrapcraft From 
magazine to my kitchen: Monte 
Cristo Chefs Salad. 




CHICKEN 


a LIME 


TORTILLA 


SOUP 


J,deleo Perfect cloudy day soup. 





FALL WEEKNIGHT 
MEAL PLANNER 

Celebrate the season with five delicious 
weeknight dinners. Head over to 

RachaelRayMag.com/mealplanner 

to get the recipes-and tons of other 
fall-flavored menus. 



Cacio e Pepe 
Bucatini with 
Cauliflower 



TUES 


Chicken 

Curry 



WED 


Spinach Salad 
with Beets & 
Goat Cheese 



THUR 


Bacon- 
Arugula Pan 
Pizza 



Thai 

Pork 

Chops 


RachaelRayMag.com n facebook.com/RachaelRayMag * @RachaelRayMag @RachaelRayMag Q pinterest.com/RachaelRayMag 
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RACHAEL PORTRAIT: JIM WRIGHT. WEEKNIGHT MEALS, FROM LEFT: CHARLES MASTERS, JOHN KERNICK, JOSEPH DE LEO, JOHNNY MILLER, JOSEPH DE LEO. 
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1. Prepare pasta acoording ta package 
directions! draiii and set aside. 

sdMSoge ■for' 5 fh(htt+es. 

2. G fl e k^Ng ft ei i ' f i i h tiHw,-Bea aqn with 
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3. Add g e rl ie e f o ye s . and Cajcre 
seasoning aifd Ml Reduce heat; 
simmar 3-4 mins, or until mixture 
tiegmsto thicken. Stir in Parmisaa. 
Add pasta and loss. 

Great additions are peas, tomatoes or 
any of your favorite vegetabies. Just stir 
them in and simmer. 




Hillshire 

FanniM 
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MOST INGENIOUS AND 
DOWNRIGHT DELICIOUS 

GLUTEIVFREE 

RECIPES! 


Cheesy Spaghetti Squash 


Lemon Cream Pie 


Crustless Leek Quiche 


&hile/ &ak£/. 


Pistachio-Crusted Chicken 


Vegetable Lasagna 


Pork&Quinoa Peppers 


Crispy Parmesan Pork 


Plantain Fritters 


Quinoa-Crusted Chicken 


Say good riddance to gluten without missing out on the foods you crave. These crispy nut and grain 
coatings, vegetable "noodle" swaps and other delioious dishes are Facebook- and Pinterest-approved! 


Pear-Gorgonzola Tart 


I 


CHOCOLATE-CHILE CAKE: ANDREA FAZZARI. LEFT TO RIGHT, ROW ONE: LINDA PUGLIESE, MAREN CARUSO, AVERY POWELL, CON POULOS. 
ROW TWO: KATE SEARS, YUNHEE KIM, KANG KIM, ANNA WILLIAMS. ROW THREE: LISA SHIN, CHRISTOPHER TESTANI, PETER ARDITO. 


44 


lOfmCttem 

ENTIRE BOX 

1 60T TO THE 

CKfjcAsut. 



IT MUST BE 
0ALMONDS 


lt*s easy to get obsessed with gluten-free Nut Thinsf 
After ali, they're packed with the crunchy goodness of Certified 
Blue Diamond* Almonds. And with only 130 calories in 
13 crackers, and 2 grams of protein per serving, they're 
pretty irresistible. So come find us in the specialty 
cracker aisle, and join Nut Thins fanatics everywhere. Gtuten-Free 
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Thi^ Month’s 

* ^ 



Egg in a Roll Chefrii ^ “ u^ilaWe Frittoti 

p. 31 ■ ■ p. 33 ■ ■ ■ 


STARTERS & SNACKS 



Martini-Marinated Olives 
p. 26 aa 



Crunchy Baked Onion 
Rings MM a 



Buffalo Chicken 
Skewers MM a a 



^ - t-;, 

Poppers MM a 



Cornmeal-Crusted 
Calamari MM 


BURGERS & SAMMIES 



Lamb Burgers with Mint Spicy Bacon Sammies Turkey £t Jack on 

Ranch Dressing p. 10 a p. 28 a Hawaiian Rolls p. 45 a 


I 

I 



Crime-Scene Crostini 
p.4iaa 


Cheese-Spread Skull 
p.4ia 



SALADS & SIDES 




Nrojd -^alSki Tjfth 
ft-r c:chlo p. 23 a 


Roasted Squash Salad 
p. 103 a a a 



Harissa Carrots 

p. 28a a a 


Salt 8 Vinegar Potatoes 

p. 28aaa 


Cheesy Squash Gratin 
p. 105 a a 


VEGETABLE MAINS 



Roasted Cauliflower 8 Roasted Eggplant 8 Spaghetti Squash Paella-Stuffed Squash 

p. 88 a a Beansp. ssaaa Carbonara p. 104 a p. 106 a 


PIZZA & PASTA 




Three-Cheese Arugula 
Pizza MM a a 


Fettuccine with Brussels 
Sprouts p. 24 a a 


R.I.P. Mac 'n' Cheese 
p. 41 a 


Three-Cheese Baked Ziti 
p.63a 



Mu Shu Pizza 
p.6ia 


Gnocchi alia Senese 
p.86a 



Orecchiette with 
Sausage 8 Rapini p. 84 a 



SOUPS & STEWS 



Parsnip-Apple Soup 
p.24aa a 




> 

Spanish Beef Stew 

p.60 ja 




a Fast (30 min. 
or less) 

a Vegetarian 


a Freezer- 
friendly 

a Gluten-free 


MM Makeover 
Meal tear- 
out booklet 


OCTOBER 2G15 
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jm/m. \ YOUR OCTOBER 2015 I 

MLCUU [recipe index] 


POULTRY 


SEAFOOD 



Roasted Chicken with Creamy Chicken £t Chicken with Taleggio 

Vegetables p. 62 ■ Biscuits p. 62 ■ Polenta p. 89 ■ ■ 



Cod with Fennel 8 Fried Fish with Creamed 
Squash p. 58 ■ ■ Corn p. 92 ■ 



Sesame Shrimp Saute 
p. 31 ■ 







DRINKS 


DESSERTS 


Beef 8 Pepper Jack 
Enchiladas p. 60 ■ 


Plum Tiramisu Full-Moon Cake 

p. 31 ■ ■ p. 40 


Chicken Fingers with 
Sriracha-Soy p. 90 ■ ■ 


Turkey Meat Loaves 8 
Baked Beans p. 90 ■ ■ 


Pumpkin Shandies 
p. 24 ■ @ 


» « 


Radioactive Gin 8 Tonics 
p.40H 


Cider Chicken 
p. 28aa 


.241 


p.45l 


Tacos p. 20 a 


Squash Flan with 
Caramel p. 104 a a 


Beef Fillet with Puttanesca-Style Burst Tomatoes 8 
White Beans p. 87 a a 
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Chickm Si lid Uttoct 
Wraps p.9iaa 


Dinner p. 63 


CARAMEL APPLES, 10 WAYS! 








CHKKEHmtOTH 



BECAUSE 
SPRINKLES 
DO MAGIC 




NEW SWANSOhT UNSALTED BROTH. 

SEASON YOUR SOUPS TO TASTE. 

Whatever the reason. Whatever the dish. Make it yours with Swanson. 


Find recipes at SwansonWhylCook.com. 



Not a sodium-free food. 




FAST FAll DINNERS * MICROWAVE MAGIC 


IIV SEASON 


Hot stalks 


Sales of these itty-bitty cabbages 
have shot up recently. They’re 
so popular that Marks & Spencer, a 
U.K. grocery chain, is launching a 
holiday collection of Brussels sprouts 
delicacies: Brussels sausages, 
sprout juice and Brusselsmole 
k (a sprout-guac mashup). 

Your move, kale! 


More veggie love, 
right this way! 


BY CECILY McANDREWS AND SHAY SPENCE 
PHOTOGRAPHY BY PLAMEN PETKOV 




/ 
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Sprout’s honor! 

Fall frosts concentrate the sugars in Brussels sprouts, 
making them extra sweet. Use these tips to score the best! 


A CUT ABOVE Good-quality sprouts are firm and bright green 
(yellowing is a sign of age or mishandling). They should have almost 
no smell — if you’re getting a strong cabbage-y aroma, skip ’em. 

CHILL OUT Once you get them home, store the veggies in a plastic bag 
in the crisper drawer for up to five days. 

TAKE STALK If you spy sprouts on the stalk, grab them! Because 
the sprouts are still attached to the stem, they’ll last up to three 
weeks longer than loose ones. Stick the stalk in the fridge to store. 



FULL-SIZE 

Most sprouts are 
picked and shipped 
when they're two 
to three weeks old. 


BABY 

These extra-sweet, 
marble-size cubes are 
harvested a week 
before full-size ones. 





The height of the mountain that Stuart Kettell, 
a U.K. man, crawled up while pushing a Brussels 
sprout with his nose. (And we thought a 5K was hard!) 
His feat raised nearly $10,000 for cancer research! 


Spicy sprouts tacos P 

Roast sliced cured 
chorizo and quartered 
Brussels sprouts at 425° 
until the sprouts are 
tender. Serve in tortillas 
with shaved Manchego. 

Red & green salad 

Mix raw, shredded 
sprouts, pomegranate 
seeds, chopped toasted 
hazelnuts and grated 
pecorino; toss with 
EVOO and lemon juice. 

Roasted stalks 

Drizzle stalks with EVOO 
and season; roast 
at375°, turningand 
brushing with balsamic 
vinaigrette, until tender. 

Autumn skillet hash 

Saute quartered sprouts 

with diced sweet 
potatoes and chopped 
onions until tender. 


so CRAFTY! 


A wreath made from Brussels sprouts? Shut the 
front door! Wrap an 8-inch foam or raffia wreath 
form with green crepe paper. Using wire, make a 
loop for the wreath to hang. Trim 2V4 lbs. of sprouts; 
push a toothpick into the base of each sprout and 
press the toothpicked sprouts into the wreath. 
Tape bunches of boxwood greenery to toothpicks 
and stick them in among the sprouts. 


ORANGE YHII 
5URPRI5E0? 


Feel a cold coming on? Quick, eat some sprouts! 
A cup of the little green guys has 125 percent 
of your daily recommended serving of vitamin C. 
That’s 40 percent more than a small orange! 


ILLUSTRATION BY SERGE BLOCH 
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BRUSSELS SPROUTS BY PLAMEN PETKOV; FOOD STYLING BY VICTORIA GRANOF. TACOS AND WREATH PHOTOS BY PETER 
ARDITO; TACO FOOD STYLING BY MICHELLE GATTON; WREATH CRAFT STYLING BY DAVID VERRUNI. 



MADE WITH 

15% Steals 

05% Things that don’t belong 

m a steak 


MADE WITH 

100% Turkey Breast 



Its BeLL QuoiLt^ Tim e. KV Oscar Mayer. 





FOOD STYLING BY MICHELLE GATTON. PROP STYLING BY 
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^ Bread Salad 
with Radicchio & 
Blue Cheese 

4 oz. pancetta, diced 

• 3 cups torn baguette 

• 1 head radicchio, 
chopped • 4 cups torn 
red-leaf lettuce • Va cup 
crumbled Gorgonzola 

• 4 tbsp. olive oil • 2 tbsp. 
red wine vinegar 

In skillet, cook pancetta 
over medium until crispy, 
12 minutes; transfer 
to plate. Cook bread in 
skillet drippings over 
medium-high, stirring, 
until toasted, 10 minutes; 
season. In bowl, toss 
all ingredients; season. 
Serves 6. 


^ Top it off! 

/ Serve with roasted or 
I grilled chicken or beef 
on top: The bread will 
t' soak up the meat's 
flavorful juices. 


RECIPES BY REBEKAH PEPPIER 
PHOTOGRAPHY BY SARAH ANNE WARD 
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MAKE 

BUTTER 

EVEN 

BETTER 

SEE P. 115 


Simple swap! 

Instead of hazelnuts, 
try almonds, pine 
nuts, walnuts 
or pecans. 


V Brown Butter & Brussels Sprouts Fettuccine 

6 tbsp. butter • 1 lb, Brussels sprouts, sliced • 12 oz. whole- wheat 
fettuccine, cooked, plus 1 cup reserved cooking liquid • 1 cup grated 
Parmesan • 1 cup chopped hazelnuts, toasted In skillet, cook 
butter over medium until golden, 3 minutes. Add sprouts; cook until 
tender, 5 minutes. Stir in pasta, cooking liquid and V2 cup each cheese 
and nuts; season. Top with remaining cheese and nuts. Serves 4 . 




^ Fajitas on a Stick 

1 V2 lbs. boneless sirloin, cut into 1-inch 
cubes • 2 tsp. ground cumin • V4 tsp. 
cayenne • V4tsp. ground allspice • 1 red 
onion, cut into 1-inch pieces • tortillas, 
lime wedges, sour cream, salsa and 
guacamole In bowl, rub steak with 
spices. Skewer with onion; season. In 
oiled grill pan, cook over medium-high, 
turning occasionally, 10 minutes. Serve 
with remaining ingredients. Serves 4. 


i Parsnip- Apple Soup 

1 onion, chopped • 2 tbsp. olive oil • 1 lb. 
parsnips, peeled and chopped • 4 cups 
vegetable stock • 1 apple— peeled, cored 
and chopped *4 tsp. heavy cream 
• 1 tsp. chopped fresh rosemary 
In pot, cook onion in oil over medium, 

5 minutes. Add parsnips, stock and 
apple; boil 15 minutes. Puree, thinning 
with water if needed; season. Top 
with cream and rosemary. Serves 4. 


^ Pumpkin Shandies 

4 cups pumpkin ale • 2 cups apple 
cider • V4 cup orange juice • apple 
wedges In a pitcher, stir together 
ale, apple cider and orangejuice. 
Divide among ice-filled glasses. 
Garnish with apple slices. Serves 4. 







Spooiti 


ifuJ 



Ckeers h fa.ll! ^ 



Mck ih up! 
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~ Pit stop! 

Keep olive pits out of 
sight with a DIY holder. 
Cut a small hole in a piece 
of parchment or fabric, 
then secure it over the 
topof acupor mug 
L with a piece j 

of twine. 


W Martini- 
Marinated Olives ' 

2 cups mixed green and 
black olives *1 cup gin ;■ 

• V 4 cup olive oil • 2 tbsp. 
dry vermouth • 3-inch ^ / 
strip lemon peel *1 bay . . 
leaf • pinch crushed red 
pepper • crusty bread 
In saucepan, corhbine first 
7 ingredients; bring to boil.. 
Reduce heat to medium- 
low; simmer until liquid is 
reduced, about 10 minutes. 
Serve warm with crusty 
bread. Serves 4. 
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Turn your kitchen into the family snack bar 
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Y Cre^ ^ 

^ roped in! 

Make this easy trivet: 

Cut out a 9-inch cardboard 
circle. Starting at the center, 
coil a piece of thick sisal rope, 
gluing as you go. When 
L the base is covered, 

snip the rope. ^ 


IP Cider Chicken 

3 tbsp. butter • 4 bone-in, skin-on chicken thighs • cup 
apple cider • 1 tbsp. Dijon mustard • 2 tsp. chopped fresh 
sage • 2 apples, cored and thinly sliced In skillet, melt 
1 tbsp. butter over medium-high. Season chicken; cook, 
skin-side down, until golden, about 8 minutes. Turn, add 
cider, then roast at 375° until cooked through, 20 minutes; 
transfer to plate. Whisk mustard and sage into sauce. 

In another skillet, cook apples in remaining butter over 
medium-high, stirring, 5 minutes; season. Serves 4. 


ft 

, Salt & Vinegar Potatoes 

1 lb. fingerling potatoes, halved 
lengthwise • 2 tbsp. olive oil • 1 tbsp. 
minced fresh rosemary • 2 tbsp. red 
wine vinegar • flaky sea salt On 

baking sheet, toss potatoes with oil 
and rosemary; season. Roast at 400°, 
cut side down, until tender, about 
20 minutes. Toss with vinegar and 
sprinkle with sea salt. Serve warm or at 
room temperature. Serves 4. 



hss 


S Harissa Carrots 

4 tbsp. butter • 1 lb. thin carrots, 
peeled • 2 tbsp. harissa • 1 tsp. 
maple syrup • fresh cilantro leaves 
• 1 lemon, cut into wedges In large 
skillet, melt butter over medium. 

Add carrots; cover and cook, stirring 
occasionally, until tender, about 
10 minutes. Stir in harissa and syrup; 
season. Top with cilantro. Squeeze 
with lemon. Serves 4. 



ID Spicy Bacon Sammies 

3 tomatoes, sliced • 1 stick butter 
(4 oz.), softened • 4 tsp. prepared 
horseradish • 8 slices rye, toasted 
• 8 slices cooked bacon • 1 cup torn 
frisee ^ On parchment-lined baking 
sheet, season tomatoes. Roast at 425° 
untiljam-like, 25 minutes. In bowl, mix 
next 2 ingredients; season, then spread 
on bread. Build sandwiches with 
bacon, tomatoes and frisee. Makes 4. 
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FOOD 


CONVmON 



The more we talk, the stronger our bonds become. 

It's the same approach we use when looking for solutions to 
grow food more sustainably. We work with experts from a variety 
of fields to develop solutions for farmers that help ensure better 
harvests. That way, more families can access a balanced meal. 
It's time for a bigger discussion about food. 

Be part of the conversation at Discover.Monsanto.com 


MONSANTO 


Monsanto and Vine Design® is a registered trademark of Monsanto Technology LLC © 2015 Monsanto Company. 
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. Plum Tiramisu 

4 plums, quartered • 1 cup dry red 

wine • V 2 cup (packed) brown sugar 
• 1 cup mascarpone • 6 ladyfingers, 
broken into pieces In baking dish, 
toss first 3 ingredients with V4 tsp. salt. 
Bake at 400° until plums are tender, 
20 minutes. Strain juices into skillet; 
boil until thickened, 8 minutes. 

In bowls, layer mascarpone, 
ladyfingers and plums; 
drizzle with syrup. 

Makes 4. 


r Cream ▼i| 
of the crop ^ j 

No mascarpone? 

Swap in whipped cream, 
vanilla pudding, creme 
fraiche or vanilla 
icecream! 


EgginaRoU 

4 kaiser or brioche rolls • 4 eggs 
• 2 tbsp. heavy cream • 2 tbsp. 
minced flat-leaf parsley Using a 

serrated knife, cut a 2-inch hole in 
the top of each roll, being careful not 
to cut through the bottom. Add 1 egg 
and V2 tbsp. cream to each; season. 
Bake on a baking sheet at 375° until 
whites arejust set, 15 to 20 minutes. 
Sprinkle with parsley. Makes 4. 



Toa^sf of fke hwn! 


Sesame Shrimp Saute 

1 lb. large peeled, deveined tail-on 
shrimp • 2 tbsp. oyster sauce 
• 1 tbsp. sesame oil • 2 cloves garlic, 
chopped • 10 oz. spinach • 1 tsp. 
sesame seeds ^ In skillet, cook 
shrimp in oyster sauce and oil over 
high, stirring, 3 to 4 minutes. Add 
garlic, then spinach; tossjust to wilt, 
about 5 minutes. Season; top with 
sesame seeds. Serves 4. 





Gwe your child 
Rice Kri 5 pie 5 and 5 ee 
whaf fhey create. 
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MICROWAVE TO THE MAX! . 

These days, microwaves are better than ever: They can bake like an oven and cook like ^ 

a stovetop — in a fraction of the time. So why are you using yours just for nuking leftovers? 

Turn your machine into the multitasker it was meant to be. Ready? Hit start! by shay spence 



Lovin' your little oven 


MICROWAVE 

MYTHBUSTERS 

STANDING IN FRONT OF IT 
IS DANGEROUS. The word 
"radiation" is scary, but 
microwaves use a pretty 
harmless form of it that's 
the same as what's emitted 
by your TV or radio. Whew! 

IT KILLS NUTRIENTS IN 
FOOD. Nutrient loss occurs 
any time food gets heated. 
But since cook times are 
shorter, microwaving may 
retain more nutrients than 
other cooking methods do. 

IT COOKS FROM THE INSIDE 
OUT. Nope, microwaves 
actually heat food from the 
outside in. But since they 
heat water molecules, if the 
food has more moisture 
in the center than on the 
surface (like a potato), the 
inside will cook faster. 


Step away from the stove! Microwaves don't cook like regular ovens, which 
radiate heat. Instead, they fire blasts of energy that activate molecules in food, 
so they're often way faster. Make these four foods in a snap— with a zap. 



FISH FILLETS 

Get tender, evenly 
cooked fish by micro- 
steaming: Place 
a fillet on a large 
piece of parchment 
and drizzle with 
olive oil and lemon 
juice; top with fresh 
herbs. Fold paper 
over; crimp to seal. 
Microwave on high 
until fish is flaky, 
Ito 3 minutes. 


POACHED EGGS 

Want foolproof 
runny yolks every 
time? Pour 1 cup 
water into a 2-cup 
glass or ceramic 
bowl; crack in 
2 eggs. Cover 
with parchment; 
microwave on high 
until whites are 
set but yolks are 
still runny, P/2 to 
2 minutes. 



For perfectly crisp- 
tender asparagus, 
place 1 lb. trimmed 
asparagus spears 
in an 8-inch square 
glass baking dish. 
Add V4 cup water 
(add some lemon 
zest if you like); top 
with parchment and 
microwave on high 
until just tender, 1 to 
2 minutes. 


BACON 

Get sizzling bacon 
with easy cleanup 
at the press of a 
button! On a paper 
towel-lined plate, 
arrange 8 oz. bacon 
slices; top with 
more paper towels. 
Microwave on high, 
rotating the plate 
halfway through, 
until crispy, 7 to 
8 minutes. 
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BLAST FROM 
THE PAST! 

Back in 1947, the first 
microwave oven looked... 
not so micro. 


FISH IN MICROWAVE: DAN SAELINGER; FOOD STYLING BY VICTORIA GRANOF; PROP STYLING BY ARIANA SALVATO. FRITTATA, STACKED MICROWAVES BY PETER ARDITO; FOOD STYLING BY JOHN BJOSTAD. 
ILLUSTRATIONS (2): ISTOCKPHOTO. FIRST MICROWAVE: SPENCER FAMILY ARCHIVES. FISH: BRYAN MCCAY. POACHED EGG: SHUTTERSTOCK. ASPARAGUS: BLAINE MOATS. BACON: KARLA CONRAD. 





MAKING WAVES 

With the right recipes, you 
can use the microwave 
to make every meal you 
eat, a fact that inspired 
the nonprofit Children's 
Health Fund to create 
Microwave Chef to help 
homeless families whose only way to 
cook might be a microwave oven in a 
shelter kitchen. The cookbook offers 
62 dishes (like this frittata) that make 
it a breeze for anyone to cook a meal 
quiokly, so download it (for free) yourself 
at childrenshealthfund.org— and if the 
site (or the book!) inspires you, oonsider 
supporting this worthy cause. 


Cheese and Vegetable Frittata 

Adapted from Microwave Chef 
SERVES 4 

1 medium 2 scallions, 

zucchini, cut thinly sliced 

into rounds 4 ^ggg 

Vz cup shredded cup milk 

Cheddar 

1. In a 9-inch pie dish, arrange zucchini in 
an even layer; season with salt and pepper. 
Microwave on high until just softened, about 

1 minute. Sprinkle with cheese and scallions. 

2. In a bowl, whisk the eggs and milk; pour 
over zucchini mixture. Microwave on high 
until the edges begin to set, about 2 minutes. 
Gently stir the edges toward the center, then 
microwave on high until the center is Just 
set, about 5 to 7 minutes longer. Let stand 

2 minutes before cutting into wedges. 


NUKE THIS WAY 

Use these tips to 
become a microwave 
master cook. 



HIGHS AND LOWS 

Microwaves 
can be cryptic. 
The best way to 
use your preset 
buttons? Try ‘‘low” 
for simmering, 
“medium” for 
braising and 
“high” for boiling. 


o 

GIVE IT A WHIRL 

The turntable 
is key for even 
cooking. If your 
microwave doesn’t 
have one, open the 
door and rotate 
your food halfway 
through cooking. 


I 



THAW MASTER 

Microwaves are 
the quickest 
defrosters. For 
models without a 
“defrost” button, 
use a low setting 
and check to make 
sure the food’s edges 
aren’t cooking. 


WAIT A MINUTE 

Let food stand 
a minute or two 
after microwaving 
to allow the heat 
to distribute 
evenly and hot 
spots to dissipate 
before diving in. 



HIP 

SQUARES 


Pick the microwave 
that's right for you 
and your budget. 


STEAL 


A colorful pick, the 
Retro Series 0.7 
Cu. Ft. Microwave 

features 12 pre- 
programmed 
options, five power 
levels, 700 watts 
of power and a 
dial control. $700, 
Nostalgia Products, 
amazon.com 


SPLURGE 


This 1,500-watt 1.2 
Cu. Ft. Countertop 
Microwave has 

all the old-school 
microwave features 
and also offers 
a convection 
setting for roasting 
vegetables or even 
baking a cake. 

$329, Frigidaire, 
amazon.com 


BEST VALUE 


The 1.1 Cu. Ft. 
Countertop 
Microwave Oven 
with Baking 
Oven has a drawer 
(perfect for cooking 
pizza and cookies) 
that heats up 
to 425°. $220, LG, 
bestbuy.com 
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.SANDWICH 


^ANUIS 


sr SN/ 

GR/ 

CdoeoM) 


SNACK CK K 

CRACKERS <ERS \K 


HOfttZoN 


H252^ 


Fuel your child with a full famify of snacks from Horizon Organic 
With no artificial colors, flavors or preservatives, Horizon makes it 
easy to fill your child's lunchboK with crackers, cookies, grahams and 
more to help them keep dreaming big. HorizonDairy com/ Peanuts 

O roK Flhn Cot^^tMin Alt R?i«rvvd. IP^ANWTS 43 Psaniin 
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LIFE OF THE PARTY 



BLACK MAGIC 


Use your culinary powers to concoct a spread of frighteningly cool Halloween 
treats. Some are so spooky, they even glow in the dark! by erica clark and lisa freedman 

► liar r 


PHOTOGRAPHY BY LUCAS ALLEN 
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NO HOCUS-POCUS HEREl 



The trick behind these illuminated treats is tonic water: Its quinine glows 
bright in black light. To light up your room, buy a couple of black-light tubes 
(bulbs may not be bright enough) for $20 each 3tspencersonline.com. 


MUMWFtED 

GLASSES 

Glue or tape one end 
of rolled first-aid gauze ■ 
at the bottom of a 
straight-sided glass 
and wrap up, leaving a 
slit for eyes and room 
at the top for easy 
drinking. Affix the top 
end and add stick-on 
eyes (available at 
crafts stores). 

RADIOACTIVE 
GIN a TONICS 

Freeze tonic water in 
ice cube trays. Place 
ice cubes in a tall glass; 
top with IV 2 oz. gin, 

5 oz. tonic and a splash 
of lime juice. Makes 1. 


FULL-MOON CAKE 

Bake two 9-inch round cake 
layers (use your favorite recipe 
or a cake mix); let cool. In a 
large bowl using an electric 
mixer, beat 2 sticks (8 oz.) 
room-temperature butter 
until smooth, 2 minutes. Add 
3 cups sifted confectioners' 
sugar and a pinch of salt; 
beat on low 2 minutes. Add 
3 tbsp. tonic water; increase 
speed to medium-high. Beat 
until smooth and spreadable, 
adding more tonic water by 
the tablespoon if too thick, 
about 2 minutes. Frost top 
of one cake layer; set second 
layer on top. Frost the whole 


cake; freeze 15 minutes. In 
a bowl, sprinkle 1 envelope 
(2V2 tsp.) unflavored gelatin 
over V 4 cup cold tonic 
water. Let stand 1 minute. 
Add V 4 cup boiling water; 
stir until gelatin dissolves. 

Let cool 10 minutes. Brush 
the entire cake with a third 
of the gelatin mixture, then ' 
refrigerate cake 5 minutes to 
set the gelatin. Repeat the 
brushing and chilling process 
two more times. Using a 
bat-shaped cookie cutter, cut 
out shapes from fruit leather. 
Arrange the bats on top of 
the cake. Serves 10. 


p STYLING BY CARRIE PURCELL; PROP STYLING BY MORGAN LEVINE. 



BLACK LIGHT OFF 


CRIME-SCENE CROSTINI 

In a food processor, puree V2 cup drained roasted red 
peppers, 1 clove garlic, 1 tsp. chili powder and V 2 tsp. 
each smoked paprika and salt. With the processor running, 
drizzle in 1 tbsp. olive oil. Strain the pepper sauce through 
a fine-mesh strainer. Cut a 16-inch-long baguette into 
about 30 half-inch-thick slices; toast until browned. 

Spread the cooled toasts with store-bought hummus, then 
spatter the "blood" over the toasts. Makes about 30. 


R.LP. MAC W CHEESE 

Preheat the oven to 350°. crumble a few slices of 
Using a knife, cut tombstone pumpernickel toast. Prepare 
shapes out of refrigerated your favorite mac 'n' cheese 
piecrust. Transfer the (homemade or from 2 boxes) 

tombstones to a parchment- and transfer to a baking dish, 
lined baking sheet and bake Sprinkle the breadcrumbs 
until golden, 3 to 5 minutes. over the mac 'n' cheese. 

Let cool, then decorate with Insert the tombstones— the 

an edible marker (available more crooked, the better! 
at crafts stores). Coarsely Serves 6 to 8. 



CHEESE-SPREAD SKULL 

In a food processor, puree 
2 cups shredded white 
Cheddar, an 8-oz. package 
room-temperature cream 
cheese, IV 2 tsp. each 
Worcestershire sauce and 
Dijon mustard, V 2 tsp. garlic 
powder and V 4 tsp. pepper; 
refrigerate 30 minutes. Form 
the cheese mixture into a 
2-inch-high oval; transfer to a 
plate. Narrow the bottom of 
the oval for the jaw, pushing 


some of the cheese mixture 
up to form cheekbones. 

Press in 2 olives for the eyes 
and make an indentation for 
the nose (return the cheese 
to the fridge for a few minutes 
if it becomes too soft to work 
with). Arrange 8 corn nuts 
in 2 rows to make teeth. 
Cover loosely with plastic 
wrap and refrigerate. Serve 
with pretzels or crackers. 
Serves 6 to 8. 
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8 HOURS TO COOK * 
8 SECONDS TO CLEAN 


No more soaking and scrubbing your slow cooker. With Reynolds® Slow Cooker Liners, 
simply toss them away for quick and easy clean-up. 


Reynolds^ 


Liners 


Find this delicious BBQ pulled pork recipe 
and more at ReynoidsKitchens.com 


©201 5 Reynolds Consumer Products LLC. 




t^OOD SrYUnC BY CLAiiOm F1CGA; PROP SlYtlNG BY UMDA KEIL 
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PHOTOGRAPHY BY MIKE McGREGOR 
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Height^ V^elght 

On the field: As the Jets’ 
outside linebacker, Pace 
has led the team in 
sacks and forced fumbles 
since joining in 2008. 

In the kitchen: “Growing 
up, my dad was a cop and 
my mom was a nurse, 
so they were at work all 
day,” Pace says. “I got 
tired of eating leftovers, 
so I just started watching 




Winning dish 


cooking shows and 
making my own food. 
Now, if you give me 
a recipe, I can pretty 
much make anything.” 

At the table: ‘My go-to 
game-day dish is these 
turkey and jack Hawaiian 
rolls. I found the original 
recipe on Pinterest, 
but I put my own twist 
on it with pepper jack.” 


WILLIE COLON 


315 LBS. ★ 


MOM'S FRIED CHICKEN 


On the field: Offensive guard Colon 
helped block for the third-best rushing 
offense in NFL history in the 2014 season. 

In the kitchen: “I cook once or twice a week 
and eat out the rest of the time,” Colon says. 

“I started cooking in college, out of necessity.” 


At the table: “IVly mom’s fried chicken is 
a favorite in my house-the recipe has been 
in my family for a long time. I tried to make 
it without her help, but I won’t lie, she had 
to come into the kitchen a couple of times. 

I think mine turned out pretty well, but 
you can never make it exactly like Mom.” 


On the field: Since he was 
drafted in 2006, Mangold, the 
Jets’ unstoppable center, has 
played in six of the NFL’s all-star 
Pro Bowl games. 

In the kitchen: “My wife, Jenny, got 
me into cooking,” Mangold says. “At 
first, I was just trying to help her out. 


but now that we have two little ones 
[4-year-old Matthew and 1-year-old 
Eloise], I do more. She usually does 
all the menu planning, though. 
Whatever she comes up with, I just 
try to figure out how to make it. 


At the table: “You can’t go wrong 
with ribs. I do a lot of barbecuing in 
the off-season, and everybody 
loves these. They don’t have any 
heat on them, so my son will 
eat them-but you can add hot 
sauce to fire them up.” 
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NICKMANGOLD^S 


TURKEY a 
JACK ON 
HAWAIIAN 
ROLLS 


MAKES 12 

PREPIOMIN COOK2WN 

12 Hawaiian sweet 
dinner rolls, 
such as King's 
Hawaiian, split 

4 tbsp. butter, 
at room 
temperature 

12 oz. sliced turkey , 

8 ' oz. sliced pepper 
jack 

^4 cup honey 
mustard ' 

Preheat the broiler. 
Arrange roJIs, cut side 
up, on a rimmed baking 
sheet. Spread lightly 
with the butter. 

Divide the turkey, then 
cheese, among the 
roll bottoms. Broil 
until cheese melts, 

2 to 3 minutes. Sptead 
bun tops with honey 
mustard 'and set on top. 


WILLIE COLON^S 

MOM'S 

FRIED 

CHICKEN 


SERVES 4 . 

PREP15MIN COOK20MIN 

1 qt. peanut oil . 

J cup buttermilk 

Vs cup hot sauce, such 
as Tabasco - 


2 cups self-rising 
flour ' ^ 

V4 cup each garlic 

powder,:ko^her salt 
and paprika 

3-3V2 lbs. chicken parts, 
breasts halved 
crosswise " 

V4 cup adobo 
seasoning, 
such as Goya ‘ 


DADDY'S MEAT 
ON A BONE , 


SERVES4: PREP‘20 MIN (PLUS 

V 2 cup (packed) 

brown sugar ' ^ 

IV 2 tbsp. garlic 
powder 

1 tb;5p. qhili powder 

^ 1 tbsp. onion 

powder 

^ IV 2 tsp. paprika 

' 1 . cupapplejuice 

' . ;V4 cup white vinegar 

’’ Z racks baby back 

" ribs (2 lbs. each), 
halve^ 

<2 cups wood chips - 
soaked in water 
■^1 hour and drained 

-.1 cupjarred/.^ 
barbecue ^auce, 
plusmoreTor 
^ ' serving 

1 . (ri a medium bowl, whisk 

^ ^ L 

the first five ingredients, 

5 1 tbsp. pepper and 1 V 2 tsp. . 


RESTING) COOK 2 HR ■ 

salt. In a spray bottle,- 
mix the apple juice 
and vinegar. Place the 
ribs, bone side up, on 
a baking sheet. Grab a 
corner of the thin, shiny 
membrane that covers . 

r ■ .# 4 

the ribs; peel off and 
discard. Sprinkle the ^ 
brown sugar mixture all 
over. Let stand at room 
temperature 1 hour. 

' 2. Meanwhile, prepare^ 1 ' 

the grill. For a charcoal 
grill, place a’9-by- 
13-inch disposablefoil 
drip pan in the center of 
the bottom rack. Light 
' briquettds in a charcoal 
chimney starter. When . 
covered^with ash, pour 
briquettes into the grril ' 
arbund (not in) the pan.. ^ 


Scatter icup wood 
N Chips ov^ the coals; ' 
add the top rack. For 
a gas grill, place a. 
9-by-13-inch foil drip . 
pan under the top rack . 
on one side. Nestle 
2 disposable foil loaf 
pans inside each other. 
Fill with 1 cup wood 
chips. Set pans under 
the grate and over 
a burner on the other 
side of the grill. Turn 
the gas to medium- 
. high on the side with / 
the wood chips. Keep 
’ the other burner 
off; add the top rack.! . 
*3. Place the ribs, 
bone side down, on 
the top rack overthe 
drip pan. Cover, and 


cook 30 minutes, 
maintaining the heat 
between 275° and ) 
300°. Spray the ribs 
vyith the apple juice 
mixture. Cook until the ' 
rjb? are deep brown, ' ; 
^ spraying with the apple 
juice mixture every ! 

15 minutes, ^bout ' 

1 V 2 hours more. Add ' 
the’remainingwood ' 
chips after l^liou rand ^ 
tent with foil if too dark, 
Transfer the ribs 
to a baking sheet; 
slather with 1 cup 
. barbecue sauce. Cover 
i with foil, then wrap 
in a large towel. Let ^ 
rest 30 minutes. Cut 
between. the bones ^ 
into individual ribs. 


1. Heat the oil in a large . 
pof over medium until 
a deep-fry thermometer 
registers 350°. ^ 

,2. Meanwhile, in a rnedium 
bowl, whisk the butterhnilk, 
hot sauce a nd egg. Ina ^ 
large resealable plastic 
bag, rr\\>f the flour, ggriic 
powder, salt, paprika and ■ 
1 tsp. pepper. Sprinkle the 
/chicken with the adobo. 

In batches, coat the 
chicken in the egg mixture,. 

' -then add to the bag; _ 

seal and shake to coat. . 

In two batches, fry 
. the chicken, turning 
occasionally; until 
browned, crispy and 
cooked through, 10 to ( 
12 mihutes per batch. 
Transfer to a rack set in 
\a baking sheet to cirain. " 
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Nobody knows eggs better than Baoon, Kevin Baoon. That’s why I 
know an egg is a great way to get 6 grams of high-quality protein 
for 70 oalories, and no sugar or oarbs. Perfeot for when you’ve got 
your hands full being oarried by someone who’s got their hands full. 

incredible! 

InoredibleEgg.org 






PflOP STVllNG BY OOMINHJUE BAYNBS. 
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Dine and dash 


Waiting around for your bill may soon be a thing of the past. New free apps let you 


pay whenever you're ready. They even split the total, calculate tips, and a whole lot 





more. Just beware the friend who's always "forgetting" his phone, by Christina vercelletto 


Guesf Check 


i.»vsFffr 


I rueey i ^ 

. - 1 ! 


2SX CwstcKTi 


You Pay 543.78 


Pay Now 


■i .! I'S'fe '1^ 
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COVER 

With most of these apps, the whole 
party has to register pre-meal. But 
with Cover, even if you're the only one 
signed up, your friends have the week 
after you eat to join before you're 
charged for everyone. (NYQ L.A., Salt 
Lake City, the Bay Area and counting) 


DASH 

Beyond letting you pay from your 
phone without the server bringing a 
check. Dash lets you order Uber cars 
within the app, so your restaurant's 
address pops up automatically, as 
do wait times. (Chicago, D.C., NYC, 
Atlanta and lots of college towns) 


m 


RESERVE 

This app wrangles hard-to-get 
reservations in addition to letting you 
pay from your phone. The app itself is 
free, but you'll generally pay $5 when 
you make a reservation. (Boston, 
Chicago, NYC, San Francisco, and 
Philadelphia with others on the way) 


PHOTOGRAPHY BY DAN SAELINGER 
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Old haunts, new twists 

Though these restaurants and bars are recent arrivals, they occupy long-standing spaces- 
together with many a ghost. Or so we hear. Enjoy the food and... spirits! by michele shapiro 


HIDE AND PEEK 

GOPHER HOLE PUB; FLAGSTAFF, AZ 

GHOST STORY Take a picture at this 
new hot spot in the basement 
of the 115-year-old Hotel 
Weatherford, and you may see 
ghosts peeking out of the 
image, say staff. At Halloween, 


the whole hotel becomes a 
haunted house, and the pub 
hosts a Haunted Hotel Party, 
complete with costume contest. 

SPOOKY SUGGESTION Bloody Brain 
Shooters, made with Baileys, 
Rose's Lime, grenadine 
and strawberry vodka. 
weatherfordhoteLcom 



SWEET SPOT 

JULIA, A SPIRITED RESTAURANT a 
BAR; SANTA FE,NM 

GHOST STORY The famously 
gentle Julia Staab, whose 
Victorian-era mansion is the 
centerpiece of the luxurious 
La Posada de Santa Fe Resort & 
Spa, has been spotted sitting 
quietly at the restaurant's bar, 
though she died in 1896. 

SPOOKY SUGGESTION The 

Halloween specials include 
Julia's Caesar, with ghost 
pepper-infused polenta 
croutons (yes, that ghost 
pepper, so brace yourself 
for some serious heat), 
and the Haunted Dark 
Chocolate Ganache Pueblo. 
laposadadesan tafe. com 

HANDS-ON EKPERIENCE 

THE PHOENIX BREWING COMPANY; 
MANSFIELD, OH 

GHOST STORY This microbrewery 
opened in the remains of a 
turn-of-the-century funeral 
home and mortuary, where 
staffers and revelers report 


feeling patted by invisible 
hands and seeingglowingorbs 
in photos. 

SPOOKY SUGGESTION A four-beer 
flight served in a coffin-shaped 
frame that's made of wood 
recycled from the beams of 
the building's casket elevator. 
phoenixbrewing, com 

VANISHING ACT 

SPIRITS TAVERN; DAHLONEGA,GA 

GHOST STORY This tavern is 
located in the downtown 
square, at the heart of the first 
major U.S. gold rush, in 1828, 
and is part of a well-trodden 
historic ghost circuit (check out 
the "Brews and Boos" tour by 
Dahlonega Walking Tours). Staff 
and guests say they've seen 
knickknacksjump from shelves 
and miscellaneous items 
disappear from plain sight, 
never to be found again. Note 
to self: Keep wallet in pocket. 

SPOOKY SUGGESTION The 

Creature, a dirty martini made 
with black vodka and a charred 
squid tentacle "stirrer" for 
Halloween, spirits-tavern.com 


Kinder, lentiler beauty 

Meet the latest food-beauty crossover stars: Lentils are 
cropping up all over the skin- and haircare world, promising 
a smoother face and glossier strands, by abbie kozolchyk 


1. The lentils 
in Dr. Brandt 
PoreDermabrasion 

help shrink pores, 
while tiny crystals 
get rid of dead skin 
cells— and feel fab. 
($58, sephora.com) 

2. Davines Essential 
Melu Shampoo uses 
lentil-seed extract 

to add shine to 
damaged, breakage- 
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prone hair. ($24, 
davines.com) 

3. L'Oreal Paris Youth 
Code Skin Illuminator 

SPF 20 has green-lentil 
extract to smooth your 
skin's surface, while 
the formulation's tint 
gives you a glow. 

($18, at drugstores) 

4. Get your pore- 
shrinkage (thanks 
again, lentils!) with 


a side of oil-free 
hydration in 

Jafra Mattifying 
Night Moisture. 

($24, jafrausa.com) 

5. Lentils help 
skin rebound from 
breakouts while 
kombucha fights 
signs of age in Murad 
Advanced Acne & 
Wrinkle Reducer. 
($44, sephora.com) 
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I get Box Tops 
to help my kid’s 



MOTTl 


MOTTS 


frsj-t suncn 


school. Plus, it 
' gets me in with 
i the PTA crowd. 
j. , ^ lust sayin’. 

J ^ A mom's gotta do what a mom’s gotta do. 

I “ / Luckify, Box Togs come on a lot of 

I Mott’s products, including de//c/ous 

i ^ Which makes me pretty 

S ^ popular with my daughter, too. 

^ Go on, give your kids the 

I honest goodness of Mott’s. 

• m - * 




MOTTS 


Bax Tops for Educotton and ossoclated words and dos^gns ore trodaniarkB 
of Genera t used under Ucensa. e 2015 General Mills. 

Mtnrs Is □ rtiiHsttred tfodemark of Mott's IXR 6201^5 Mott's ILP 


Good & Honest 



egg tested 



MOTHER 

NATURE 

approved. 


Good for you. Good for 
the planet. GreenGourmet® 
Cookware from Cuisinart 
combines the performance 
you expect with the ecofriendly 
features you want! The exclusive 
ceramica nonstick cooking 
surface is free of petroleum; 
that means there is no PTFE 
or PFOA present. Our stay-cool 
handles are crafted of 70% 
recycled stainless steel and 
are really cool to the touch. 
Treat your food and the planet 
right - Mother Nature will 
approve! 



Our packaging is 100% recycied and printed with soy ink. 


Cuisinart 

X A V u M r M t t, ^Ti ^ t M I ’ 

Bed Bath & Beyond • Macy’s 
Chefs • Amazon 

You(13 g+Q X 

Foiiow us ©Cuisinart 
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The next pig thing 

Your nightlife is about to become hog heaven: Ham-happy 
bars are popping up across the U.S., each with deliciously different 
takes on the theme, by Kathleen squires 



Chef Seamus 
Mullen contends 
that Iberico hams 
"sit proudly at 
the top of the 
kingdom of ham." 
No surprise, then, 
that hand-cut 
Iberico headlines 
at his El Colmado 
Butchery in 
NYC, where the 
daily selection 
of Spanish hams 
also includes 
Serrano and other 
artisanal varieties. 
elcolmadonyc.com 



At Hamlet in Portland, OR, seven hams 
from around the world are on offer at any 
given time, including Italian prosciutto, 
acorn-fed Spanish bellota and hickory- 
smoked, long-aged Virginia "Surryano" ham 
from our nation's own ham belt (from the 
Midwest to the Southeast), hamletpdx.com 



At Mockingbird Hill in Washington, 

D.C., the more than 80 resident sherries 
pair perfectly with six hams from the U.S. 
and Spain. There are even carving classes 
that let you leave with a knife— and ham. 
drinkmoresherry.com 



San Francisco's Hog & Rocks lets you 
choose from three types of ham, four 
types of oysters— and more whiskey than 
you can shake a stirrer at. The hams 
hail from all over (Tennessee to Italy), 
while the oysters are Canadian or Pacific 
Northwestern, hogandrocks.com 



Altruistic eaters love that San Antonio's 
Cured donates a dollar from every 
charcuterie plate (ham, whipped pork 
butter and a plethora of other offerings) to 
causes that include Share Our Strength's 
No Kid Hungry and the Leukemia S: 
Lymphoma Society, curedatpearl.com 


HAM PHOTOS CLOCKWISE FROM TOP: CHRISTINE HAN PHOTOGRAPHY, SCOTT SUCHMAN, DAVID RANGEL, AUBRIE PICK, DINA AVILA. DRINKS: PETER ARDITO. FOOD STYLING BY MICHELLE GATTON. 
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Sugar 'n' vice! 

File under don't knock it 'til you've 
tried it: Certain trick-or-treat 
sweets pair perfectly with booze. 
Snag a few choice items from the 
kids' stash to try these three pro 
picks. BY KRISTIN DONNELLY 



THE CANDY Reese's Peanut 
Buttercups 

THE DRINK Snnoked beer, 
such as Aecht Schlenkerla 
RauchbierUrbock 

THE PRO Greg Engert, 
beer director and 
nnanaging partner for the 
Washington, D.C., 
area's Neighborhood 
Restaurant Group 


THE WHY "You know the 

deliciously unexpected combo of PB and bacon 
in the Elvis? Smoked beer has a porky flavor 
that's magic with peanut butter cups." 


THE CANDY Red Hots 
THE DRINK Whiskey 

THE PRO Julie Reiner, 
co-owner of NYC's 
Clover Club and 
Flatiron Lounge, 
author of 7/ie 
Craft Cocktail Party 



THE WHY "Cinnamon and whiskey go 
great together. It's like you're making your 
own Fireball!" 


THE CANDY Milky Way 
Midnight 



THE DRINK Banyuls (the 
sweet red dessert wine) 

THE PRO Andy Myers, wine 
directorof Jose Andres' 
ThinkFoodGroup 

THE WHY "One day I 
realized how ridiculously 
good Banyuls was with 
those dark-chocolate 
Milky Ways. I love how 
the tannins cut through 
the mouth-coating 
chocolate, and how the 
sweet, rich fruit plays 
against the yummy 
nougat. Don't judge me!" 





ARTIFICIAL 

pr£:?er\/ati\/cs, 

FLA\/ORS OR 
COLORS 


_ } V I FILLERS OR 

\ 0V-PRO1MXT5 


} |k I artificial 

‘ \ ing-redients 



It's Vas Food. It's Oscar ^Tayer. 
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One-stop noshing 

To eat your way across 21 countries in a weekend, make 
like our executive editor and head to Epcot! by dana bowen 


THE FIRST TIME I TASTED 
ESCARGOT wasn't at 
a Parisian bistro, but 
at a pretty convincing 
replica. My family had 
just descended on Epcot 
World Showcase, where 
I was also about to meet 
sushi, fajitas and dozens 
of other dishes I hadn't 
even heard of before 
that maiden voyage to 
the park in 1984. Never 
having left the U.S. — nor 
tasted anything more 
worldly than our Friday 
night Chinese takeout — I 
walked around the mini 
nations in a state of awe. 


I followed the scent of 
sizzling sausage to a 
German biergarten, got 
lost in the Moroccan 
market and passed the 
Eiffel tower and a 
Japanese pagoda along the 
way. I had no idea the 
world was this interesting 
and delicious, but clearly 
on that day, a traveling 
food editor was born. 

Since then, in the line 
of duty. I've been lucky 
enough to eat most 
of those foods on their 
home turf. And so has 
my 10-year-old son. Jack, 
who's tagged along with 


me on many a work trip. 
But he'd never been to 
Epcot — and I hadn't 
been back in 25 years, 
in part because you can 
find international food 
pretty much everywhere 
these days. I was curious 
to know how the park's 
cuisine would strike me 
and my taste buds now. 

So we planned a trip 
during the foodiest 


I'd eaten a potato chip- 
crusted lamb chop 
with a glass of shiraz in 
Australia, lemongrass 
chicken in Singapore and 
half a German bratwurst, 
plus a small-batch beer 
tasting. ''What's babotie?" 
Jack asked as we were 
walking by Africa. I had 
no clue. (South African 
spiced meat pie, it turns 
out.) This was not the 


I had no idea the world 

was this interesting 
and delicious. 


time of year: the Epcot 
International Food & 

Wine Festival, when, 
for about two months 
each fall, the number of 
countries represented 
practically doubles. I'd 
been hearing about the 
event from chefs who 
presented there, and the 
Instagram shots always 
made me hungry. (Search 
#epcotfoodandwinefestival 
at your own risk.) 

As soon as we took 
the requisite selfie in 
front of Spaceship Earth, 
we hit the international 
kiosks, each a tiny stage 
seemingly airlifted out 
of its homeland to deliver 
local food and drink for 
a few bucks a pop. 

As we indulged, I could 
tell Jack was experiencing 
some of the same awe I 
had years ago. "Let's go to 
Greece!" he'd say, darting 
toward a whitewashed 
building while I was still 
in Canada with my beer 
cheese soup. Or: "They 
have kimchi dogs at 
South Korea," leaving me 
to my Szechuan noodles 
in China. 

He wasn't the only 
excited one. By lunchtime 


Epcot of my youth. Like 
the world of food itself, 
the park had become 
even more interesting 
and delicious. 

To get some 
background on this 
bacchanalia, we met up 
with Marianne Hunnel, 
the longtime content 
manager of the festival, 
now in its 20th year. 
Epcot started the festival 
to draw visitors to the 
park in the slow months. 
The plan worked, and 
the festival became a 
big success. No less than 
Julia Child presented 
in the early years — and 
this year, you can see 
Carla Hall and Andrew 
Zimmern, among others. 

As for each country's 
offerings, "We try to 
make them as authentic 
as possible," Hunnel said, 
explaining that she works 
closely with native 
chefs. So I asked Jack 
how his fish and chips 
compared to versions 
he'd had in the (real) 
British Isles. "Not quite 
the same," he said. "But 
amazing." And with that, 
he was off to eat up more 
of the world. 


WE'RE GOING BACK TO EPCOT! Executive editor Dana Bowen will be sharing international cooking tips 
from the magazine from October 30 to November 1, 2015. For more info, visit epcotfooc/fest/va/.com. 
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ILLUSTRATION BY JESSE LENZ 



YOU 

CAN’T 


LARRY THE 
CABLE GUY, 
ACTUAL USER 


Prilosec OTC® has been the 
#1 Gastroenterologist* recommended, 

#1 Doctor^ recommended, and 
#1 Pharmacist** recommended frequent 
heartburn medicine for 10 straight years. 


mhsec /^/osec 


*lt’s possible while taking Prilosec OTC. Use as directed for 14 days to treat frequent heartburn. May take 1 -4 days for full effect. 
'^AlphalmpactRx ProVoice™ Survey, Jan 2005 - Mar 2015. """"Pharmacy Times Surveys, Acid Reducer/Heartburn Categories 2006 - 2015. 


© Procter & Gamble, Inc., 2015 
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The Wholesome Goodness 
of Sprouted Whole Grains! 

Enjoy delicious, creamy risotto made with quality organic 
ingredients and whole grain brown Arborio rice. 

It's a convenient and delightful way 
to add sprouted whole grains to any meal. 


At Lundberg Family Farms, we pride ourselves on making great-tasting 
organic products that are good for you and the environment. 








PEPPER! 

Most stainless 
sCeel pepper miUsshduldrit 
be used for salt: 

The crystals ha^e a higher 
motsture content than 
: peppercorns and can 
^ rust thegrinder. A 


faves 


COOK ONCE, EAT TWICE > COOL a CREEPY HALLOWEEN DECOR 


<^OU\TER l]\TELLIGE\CE 


* DAILY 


GRND 
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S/iafec up the way you season your food! 
The best pepper milis are easy to toad, 
let you control the coarseness and look great 
on your counter. Does yours do all that? 

If not, maybe time to upgrade, by usa freeoman 

PHOn'DGRAPHY BY CLAIRE BEI 40 IST 
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MILLING ABOUT 


Every Day with Rachael Ray's test 
kitchen pros ground up tons of 
peppercorns to find the best grinders. 
These are the ones that crushed it! 



TWO-STEPPER 


The Paris u'Select's double 
row of steel teeth first cracks the 
peppercorns and then grinds thenn 
for more even flavor. From $44, 
Peugeot, williams-sonoma.com 
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HANDY HELPER 


How do you season when 
one of your hands is 
messy? Grab the stainless 
steel Pump & Grind 

with your clean hand and 
push the button with 
your thumb for a quick 
sprinkle of pepper. 

$25, fletchersmill.com 


HEAVY HITTER 

The hefty 




I 


MULTITASKER 


The mechanism in 
Rachael's Cucina 6-Inch 
Small Grinder is ceramic 
so it's durable and also 
can be used with salt. 

$15, potsondpons.com 


Concrete Mill 

is as functional as 
it is pretty: The 
olive-wood top 
pulls off for easy 
filling and the wide 
bottom contains 
a ceramic grinder. 
$60, Berard, 
omozon.com 





LIGHT TOUCH 

Most battery- 
powered mills 
have buttons 
to activate the 
grinding process, 
but the 8-Inch 
Graviti Plus Mill 
automatically 
starts grinding 
as soon as it's 
tilted. Bonus: the 
LED spotlight on 
your food. $50, 
shoptrudeou.com 



KITCHEN KEEPER 


The adjustable McCormick Peppercorn Medley Grinder comes with 
a flavorful peppercorn blend that our testers loved. And at Just $2.50, it's a supermarket score. 
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Know your 
peppercorns 


[Crack the color code of J 
these seasonings. 



The most pungent, these 
are slightly hot and sweet. 
Tellicherry (from India) and 
Lampong(from Indonesia) 
are common types. 



These ripened 
peppercorns have a 
milder flavor that 
won't overpower dishes. 



Less pungent than black 
and grassier than white, 
these impart a fresh blast of 
flavor to finished dishes. 


The Good Grips 
Pepper Grinder is 

EDWRR's go- to mill. 
"It's easy to change 
the coarseness, and 
it has a handy nonslip 
grip," says test kitchen 
director Janet Taylor 
McCracken. $25, 
oxo.com 



Fun fact: These are actually 
unrelated to the other 
three. They have a floral 
note that's great 
with cheese and seafood. 


I 

I 

! 

I 




FOOD STYLING BY CLAUDIA FICCA; PROP STYLING BY SONIA RENTSCH. PEPPERCORNS AND GRINDER PHOTOS BY PETER ARDITO. 
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Cook once 


Transform tonight's meal into a delicious new dish 
Workman, author of the new book Dinner Solved! 

next one comes together in a snap- 


PANFRIED COD WITH 
FENNEL a SQUASH 

SERVES 4 PREP 10 MIN COOK 20 MIN 


3 tbsp. olive oil 

1 large bulb fennel (1 Ib.)- 
quartered, cored and thinly 
sliced, plus 1 cup fennel fronds 

2 onions, halved and thinly sliced 

3 zucchini, halved lengthwise and 
thinly sliced crosswise 

2 cloves garlic, thinly sliced 
2 tbsp. dry white wine 

6 cod fillets (7 oz. each) or other 

flaky white fish 

1 lemon, half zested and half 
quartered 

1. In a large nonstick skillet, heat 2 tbsp. 
oil over medium. Add the sliced fennel 
and onions, season with salt and 
pepper and cook, stirring occasionally, 
until onions start to soften, about 

5 minutes. Add the zucchini and garlic 
and cook, stirring occasionally, until 
tender, about 5 minutes. Stir in the 
wine and cook 1 minute. Reserve 

2 cups vegetables for the French- 
Style Fish Chowder. Transfer the rest 
of the vegetables to plates. 

2. Wipe out the skillet and heat the 
remainingl tbsp. oil over medium-high. 
Season the fillets and cook, turning 
once, until just flaky, 3 to 4 minutes per 
side. Reserve 2 fillets for the French- 
Style Fish Chowder. Serve the rest 

of the fillets on the vegetables; top 
with the fennel fronds and zest. Serve 
with the lemon wedges. 
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twice 


for tomorrow with these recipe duos from Katie 
Cook more for the first supper, and your 
all for less than $5.00 per person! 


SERVES 4 PREP 10 MIN COOK 25 MIN 


2 tbsp. olive oil 

2 cloves garlic, chopped . 

1 can (28 oz.) crushed 
fire-roasted tonnatoes 

3 cups chicken stock 

1 tsp. dried thyme 

2 Yukon Gold potatoes (10 oz.), 
cut into V 2 -inch pieces 

Reserved cod fillets, crumbled 
Reserved vegetables 

1 orange, zested and juiced 
(2 tsp. zest plus V 2 cup juice) 

V 4 cup torh basil - ' ! . 

1. In a large p;ot,heat the oil over . .Vr? 
medium. Add the garlic and cook :-:4: 
until just fragrant, about 30 seconds.'^:’ 
Add the tomatoes, stock and thyme; iv 
simnner for flavors to meld, about ' 

5 minutes. Add the potatoes and 1 
simmer until tender, about 12 minute's;_. 
season with salt and pepper. /_ y 

2. Stir in the cod, vegetables and V 

orange juice. Simmer, stirring - ; 
occasionally, until the fish is, warmed 
through, about 5 minutes. Divide the y 
chowder among bowls and sprinkle ^ y 
with the orange zest and basil. X; >> 


TWO DINNERS PER PERSON 
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SPANISH BEEF STEW 

SERVES 4 PREP 15 MIN COOK 2 HR 


BEEF a PEPPER JACK ENCHILADAS 

SERVES 4 PREP 10 MIN COOK 20 MIN 


3 tbsp. olive oil 

2 lbs. beef chuck roast, 

cut into 1-inch pieces 

1 carrot, sliced into 
V 2 -inch rounds 

1 onion, chopped 
6 cloves garlic, chopped 

2 V 2 tsp. smoked Spanish 
paprika 


2 bay leaves 

1 can (28 oz.) crushed 

tomatoes 

1 pkg. (10 oz.) yellow rice 

1 large green bell 

pepper, seeded and 
diced 

8 green olives, sliced, 
for sprinkling 


1 . Preheat the oven to 300°. In a large ovenproof pot, heat 
2 tbsp. oil over medium-high. Season the beef with salt and 
pepper. Working in batches, brown the beef all over, 8 minutes 
per batch; transfer to a plate. 

2 . In the same pot, heat the remainingl tbsp. oil over medium. 
Add the carrot, onion, garlic, paprika and bay leaves and cook, 
stirring occasionally, 5 minutes. Stir in the tomatoes, 1 V4cups 
water and the beef and any juices; season. 

3 . Bring the stew to a simmer; cover and transfer to the oven. 
Cook until the beef is fork- tender, IV 2 to 2 hours; season. 

4 . Prepare the rice according to package directions, stirring in the 
bell pepper at the beginning of cooking. Before serving, reserve 

1 cup cooked rice, 2 cups cooked beef and 2 cups cooking 
liquid for the Beef & Pepper Jack Enchiladas. Divide the rest 
of the rice and stew among bowls; sprinkle with the olives. 


Reserved beef, 
shredded 

1 can (10 oz.) spicy 
enchilada sauce 

Reserved cooking 
liquid 


V 2 cup chopped cilantro 
8 corn tortillas 

Reserved yellow rice 

1 cup (4 oz.) shredded 
pepper jack 


1 . Preheat the oven to 350°. In a medium bowl, combine the 
beef, V 2 cup enchilada sauce, V 4 cup cooking liquid and all but 
1 tbsp. of the cilantro. 

2 . Arrange the tortillas on a work surface. Divide the rice 
among the tortillas, then top with the beef mixture. Roll up the 
tortillas, then line them up, seam side down, in a 1 V 2 -qt. baking 
dish. In a medium bowl, mix the remaining cooking liquid 
with the remaining enchilada sauce; pour over the enchiladas. 
Sprinkle with the cheese. 

3 . Bake the enchiladas until the sauce is bubbly and the 
filling is heated through, about 20 minutes. Sprinkle with the 
remainingl tbsp. cilantro. 


TWO DINNERS PER PERSON 


S^.55 
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FOOD STYLING BY LIZA JERNOW; PROP STYLING BY KAITLYN DU ROSS. 



BRAISED PORK WITH CABBAGE a APPLES 

SERVES 4 PREP10MIN COOK1HR15MIN 


MU SHU PIZZA 

SERVES 4 PREP 10 MIN COOK 20 MIN 


1 tbsp. olive oil 

1 boneless pork loin 
(3 lbs.) 

2 onions, halved and 
thinly sliced 

IV 4 lbs. red cabbage, cored 
and thinly sliced 

2 tbsp. minced ginger 


4 cloves garlic, chopped 

1 tsp. Chinese five-spice 

powder 

1 cup white wine 

IV 4 cups apple cider 

2 Granny Smith apples- 
peeled, cored, and cut 
into V 2 -inch wedges 


1. Preheat the oven to 350°. In a large ovenproof pot, heat the oil 
over medium-high. Season the pork with salt and pepper and 
brown all over, 8 minutes; transfer to a plate. Cook the onions over 
medium, stirring, about 5 minutes. Add the next 4 ingredients, 
season and cook, stirring, until cabbage wilts, about 5 minutes. 
Add the wine; cook 2 minutes. Add the cider; bring to a simmer. 

2. Add the pork to the pot; cover and bake 30 minutes. Reserve 

1 cup of the cabbage mixture for the Mu Shu Pizza, then add the 
apples to the pot and cook until an instant-read thermometer 
inserted into the pork registers 145°, about 15 minutes. 

3. Transfer the pork to a cutting board. Using a slotted spoon, 
transfer the cabbage mixture to a large bowl. In the pot, boil 
the liquid until reduced to a thick syrup, about 10 minutes. 

4. Cut off one-quarter of the pork and reserve for the Mu 
Shu Pizza. Slice the rest of the pork; arrange over the cabbage 
mixture and drizzle with the reduced cooking liquid. 


IV 2 lbs. store-bought 
pizza dough, at room 
temperature 

V 2 cup hoisin sauce 

2 cups sliced white 
mushrooms 


Reserved pork loin, 
shredded 

Reserved cabbage 

1 cup shredded 
mozzarella 

3 scallions, sliced 


1. Preheat the oven to 450°. On a lightly floured work surface, 
stretch the pizza dough to an 11-by-15-inch rectangle; transfer to 
a parchment-lined baking sheet. 

2. Spread half the hoisin sauce over the dough, leaving a 1-inch 
border. Arrange the mushrooms over the sauce, season with 
salt and pepper and bake until the mushrooms begin to soften, 
about 10 minutes. 

3. Top the pizza with the pork and cabbage, then sprinkle with 
the mozzarella. Bake until the crust is golden and the cheese 
melts, about 8 minutes. Drizzle with the remaining hoisin sauce, 
then top with the scallions. 


TWO DINNERS PER PERSON 
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ROASTED CHICKEN WITH WINTER VEGETABLES 

SERVES 4 PREP 15 MIN COOK 2 HR 


CREAMY CHICKEN a BISCUITS 

SERVES 4 PREP 10 MIN COOK30MIN 


IV 2 lbs. red potatoes, cut 
into 1-inch pieces 

1 lb. carrots, peeled and 
cut into 1-inch pieces 

1 lb. parsnips, peeled and 
cut into 1-inch pieces 

1 large red onion, cut into 

8 wedges 


4 tbsp. olive oil 

1 V 2 tbsp. chopped fresh 
thyme 

1 roasting chicken (6 lbs.) 

V 2 orange, quartered, for 

squeezing 


3 tbsp. butter 

3 tbsp. flour 

2 V 4 cups chicken stock 

1 tbsp. finely chopped 

fresh rosemary 

V 2 cup cream 
1 cup frozen peas 


Reserved roasted 
chicken, skin and 
bones removed, meat 
cut into bite-size 
pieces 

Reserved vegetables 

4 large raw buttermilk 
biscuits (from a 16-oz. 
refrigerated can) 


1. Preheat the oven to 400°. In a roasting pan, toss the 
vegetables with 3 tbsp. oil and % tsp. thyme; season with 
salt and pepper. Top the vegetables with the chicken, breast 
side up. Drizzle the chicken with the remaining 1 tbsp. oil 
and sprinkle it with the remaining % tsp. thyme; season. 

2. Roast, stirring the vegetables occasionally, until they are 
tender and an instant-read thermometer inserted in the 
thickest part of the chicken thigh registers 165°, about 1 hour 
45 minutes. Let the chicken rest in the pan 15 minutes. 

3. Tilt the chicken and pour the juices from the cavity over 
the vegetables. Transfer the chicken to a cutting board. 

Cut off the wings and legs, then cut the drumsticks from the 
thighs and cut the breasts from the bones. 

4. Reserve half the chicken and half the vegetables for the 
Creamy Chicken & Biscuits. Divide the rest among plates; 
squeeze oranges over the chicken. 


1. Preheat the oven to 350°. In a large, ovenproof skillet, 
melt the butter over medium-high. Add the flour and cook, 
whisking, until golden, 1 to 2 minutes. Slowly whisk in the stock, 
then the rosemary. Simmer, whisking often, until the mixture 
thickens, about 5 minutes. Whisk in the cream, then stir in 
the peas, chicken and vegetables. Bring to a simmer; season 
with salt and pepper. 

2. Meanwhile, bake the biscuits according to package 
directions, removing them from the oven about 5 minutes 
before they're done. Arrange the partially cooked biscuits 
on top of the chicken mixture and bake until the biscuits are 
golden and cooked through, about 5 minutes more. 


TWO DINNERS PER PERSON 53.83 
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MEAT LOAF DINNER 

SERVES4 PREP15MIN COOK1HR5MIN 


THREE-CHEESE BAKED ZITI 

SERVES 4 PREPS MIN COOK 1 HR 


5 tbsp. olive oil 
Vz onion, chopped 
2 cloves garlic, chopped 
2 tsp. Italian seasoning 

1 lb. broccoli, cut into 
bite-size pieces 

2 eggs 


2 lbs. ground 
meat loaf mix 

V4 cup panko 

1 cup marinara sauce 

2 tsp. balsamic vinegar 

IV4 lbs. baking potatoes, 
peeled and quartered 


12 oz.ziti 

2V2 cups marinara 
sauce 

IV2 cups shredded 
mozzarella 

Reserved meat loaf, 
crumbled 


1 cup fresh ricotta 

2 tbsp. grated 
Parmesan 

1 tbsp. finely chopped 
fresh parsley 


1. Preheat the oven to 350°. In a skillet, heat 1 tbsp. oil over 
medium. Add the next 3 ingredients, season with salt and 
pepper and cook, stirring often, until the onion is tender, about 
5 minutes. In a large bowl, toss the broccoli with 1 tbsp. oil; season. 

2. In another large bowl, whisk the eggs. Mix in the meat loaf mix, 
panko, Vs cup marinara and the onion mixture; season. On a 
baking sheet, form intoa 6-by-8-inch rectangle. In a bowl, mix the 
vinegar and Vs cup marinara; brush on meat loaf Bake 35 minutes. 

3. Scatter the broccoli around the meat loaf and bake until 
cooked through, about 25 minutes more. Let rest 10 minutes. 

4. Meanwhile, in a large pot, cover the potatoes with cold water; 
bring to a boil. Cook until tender, 15 minutes. Drain, reserving 
V4 cup cooking water. Mash potatoes with cooking water and 

2 tbsp. oil; season. 

5. Reserve one-third of the meat loaf for the Three-Cheese 
Baked Ziti. Slice the remaining meat loaf; serve with broccoli 
and potatoes drizzled with the remaining 1 tbsp. oil. 


1. Preheat the oven to 350°. Bring a large pot of water to a 
boil for the pasta. Salt the water, add the pasta and cook until 
almost al dente. Drain and return to the pot. Toss the pasta 
with the marinara, mozzarella and meat loaf Transfer half the 
pasta mixture to a 1 V2-qt. baking dish. Dollop with the ricotta, 
then top with the remaining pasta. Cover with foil. 

2. Bake the pasta until heated through, about 20 minutes. 
Uncover, sprinkle with the Parmesan and bake until golden, 
about 15 minutes. Sprinkle with the parsley. 


TWO DINNERS PER PERSON 
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Melt Your Belly Fat 
with Almased 

Diet shakes don’t have to taste bland and 
boring. Delicious smoothies made with 
Almased give your metabolism a natural 
boost and help you burn fat while retaining 
muscle mass. 

Replace one or two meals a day with an 
Almased shake for weight loss or add it to 
your regular diet routine for wellness. The 
recipes on the right are guaranteed to help 
you shape up by shaking it up! You can find 
more at www.almased.com or by giving 
us a call at 1-877-256-2733 (toll-free). 


TRY ANY OF THE DELICIOUS 
SMOOTHIES BELOW TO GET 
YOUR DIET STARTED 


Peach Cobbler 


8 Tbsp Almased 
12 oz unsweetened vanilla 
almond milk 

1/2 cup fresh peach slices 
1/2 tsp cinnamon 
1 tsp stevia (optional) 

Wait for about 10 minutes 
before drinking for the 
peach flavor to unfold. 



Bananas Poster 


8 Tbsp Almased 
12 oz unsweetened 
coconut milk 
y 2 ripe banana 
1 tsp rum extract 
1 tsp caramel extract 
1 tsp cinnamon 
1 tsp stevia (optional) 



Cocoa Plax 


8 Tbsp Almased 
12 oz unsweetened 
coconut milk 
2 tsp unsweetened 
cocoa powder 
1 Tbsp ground flaxseeds 
V 2 tsp nutmeg 
1 tsp stevia (optional) 



Lemon Prop 

8 Tbsp Almased 
1 2 oz water 
21/2 tsp lemon extract 
1 tsp flaxseed or 
walnut oil 

1 tsp stevia (optional) 



For nutritional information on 
our shake recipes, go to 

figureplan.com/recipes and 

enter source code RRS. 
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Hannmond LA 


Lose Weight Without 
Starving Yourseif 


Introducing Almased 

Germany’s most popular all-natural dietary supplement 
formula made from non-GMO soy, yogurt and honey 
in a unique fermentation prooess. 

• No artificial fillers, flavors, added sugars, 
preservatives or stimulants 

• Gluten-free and diabetic friendly 

• Low-carb and low glycemic index 

• Resets your metabolism and keeps it 
active throughout the diet and beyond 

• Maintains healthy blood sugar levels and 
thyroid function 

• Heips you burn fat and retain lean muscle mass 

The success of the unique Almased formula has been 
confirmed in over 15 years of clinical research. 

Almased is more than a diet, it’s a way of life. 


“The energy I 
started to have 
after using 
Almased was 
unbelievable.” 


Here’s How It Works 

Simply add Almased shakes to your daily diet. 



For more details on the four phases of the Almased 
Diet and delicious recipes, download our free Figure Plan 
from figureplan.com, enter source code: RRS. 

Call us toll free at 1 -877-ALMASED (1-877-256-2733) 

You can find Almased in Walgreens, GNC, the Vitamin Shoppe 
and local health food stores or visit www.almased.com. 


NOW AVAILABLE AT 

'Wcz£0^ieeH4. 



These statements have not been evaluated by the Food and Drug Administration, This product is not intended to diagnose, treat, cure or prevent any disease, As always, consult your doctor or health 

care team before beginning any weight loss program or reducing your dosage of current medications, 






Join us all season long at the greatest games and tailgates 
or online for the most interactive coverage. 


For a complete listing of games, recipes, free offers and fun, visits 

f facebook.com/TheTailgateTour 
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Sweets salvation! 


Skip the spooky ingredients in your Halloween bag (like artificial colors and flavors) by grabbing these 
scary-good, better-for-you candies instead. Go ahead, treat yourself! by nicole witko 


All six flavors of super-delicious Chuao 
Chocolatier's Mini Chocolate Bars 

shun hydrogenated oils, which are 
comnnon in other bars. ($19.95 for 
30 bars, chuaochocolatier.com) 


Just as tasty as regular gummies, 
all-natural YumEarth Organics 
Halloween Pack sweets have a boost 
of vitamin C, too. ($9.99 for 30 pocks) 


Natural ingredients like beets and 
turmeric tint bite-size, sweet-tart 

TruJoy Sweets Organic Fruit 
Chews. ($6. 79 for about 50 chews) 


Quinoa shows its sweeter side and 
lends great crunch to Unreal Dark 
Chocolate Quinoa PB Cups. 

($5.99 for 8 cups) 


In the Nestle Boo Bag, a combination 
of classic candy bars have the same 
familiar taste, but no artificial flavors 
or colors. ($9.99 for 60 bars) 


OCTOBER 2015 
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"Tangy Kettle Dill Pickle Chips ($3.59) 
matched with creamy Sabra Farmer's 
Rtinch Greek Yogurt Dip ($3S9} is rny 
new favorite party pair I" 

-Nino Elder, Eieecuthw Ftwd Ei^tof 


BY CECILY McANDREWS 

Bringing your own bags 
helps the planet — but 
apparently not your 
waistline. In a recent 
study in the Journal of 
Marketing, researchers 
using grocery store 
loyalty-card data to 
investigate 142,938 
purchases by 884 
households found that 
when people pack a tote, 
they're 7.26 percent more 
likely to grab junk food. 
Why? Drawing from 
other studies, the authors 
concluded that people 
reward themselves for 
being eco-friendly. Still, 
you can reduce your 
carbon footprint and your 
calorie count — bring 
those bags, but be extra 
mindful of your list! 


Checkout! 

We taste-tested 
our way through 

nearly too new 
pwduczs so ipu can 
bag the best of the 

bunch. BY htiCOLE WITKO 


Crispy Goodie Girl Midnight 
Brownie GoPaks ($l) are so 
richr they taste homemade, 

— JirM4 McCracksn, Kitchen Oiractor 


shoDDine showdown! 


BAHLE OF THE APPLESAUCE 


Totes cool 


Study break 


STORE-BOUGHT 

It's faster (and cheaper!) to crack open a 
jar, but the Jarred stuff is often grainy, and 
some brands are overly sweetened with 
high-fructose corn syrup. That said, some 
all-natural and organic varieties have a 
delicious, pure-fruit flavor. 


VS 


HOMEMADE 


DIY applesauce takes some time to make, 
but the recipe (see above) couldn't be easier. 
Choose your preferred apples (taste-test at 
the farm standi), texture (chunky or smooth) 
and seasoning (cinnamon or ginger). Plus, as 
it cooks, your kitchen will smell divine! 


GET SAUCY! 


Peel and chop 2 parts sweet 
apples (like Golden Delicious) 
and 1 part tart apples 
(like Granny Smith). In a pot, 
cook them over medium until soft, 
25 to 30 minutes; add 
sugar, lemon juice and spices 
to taste. Puree in a 
food processor. 


None 

530 per cup 


PREP 

PRICE 


35 te 40 minutes 
S1.07 per ^ cup 


BY ERICA CLARK 
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Q^he perfectly dimpte dnack 
for your perfectly complex life. 



PROTEIN RICH 200 CALORIES OR LESS GLUTEN FREE 


Find your favorite flavor at PerfeotlySimpleBars.oom. 


SNACK GOOD. FEEL GOODER. 
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Shelf shake-up 


IT'S ALIVE! 

Fermented foods are teeming with probiotics, those 
health-boosting micro-organisms — and as these recipes 
show, they're good for your taste buds, too. by shay spence 



Mother-in-Law's 
Kimchi, $7.99 

KIMCHI 

Korean pickles, 
typically made with 
cabbage and chiles 

PILE IT ON... 

A GRILLED 
CHEESE 

Build a sandwich 
with 2 slices of 
bread, 4 slices 
Cheddar and V4cup 
kimchi. Butter 
the outside of the 
bread; cook in a 
skillet over medium 
until the bread 
browns and the 
cheese melts. 



GT's Organic & Raw 
Kombucha, $3.49 


KOMBUCHA 

Tangy, slightly fizzy 
fermented tea 

BLEND IT 

INTO... 

SMOOTHIES 

In a blender, puree 
V 2 cup frozen 
mixed berries with 
V3 cup kombucha 
and V2 chopped 
banana. 


coal 
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Lightlife Organic 
Tempeh, $2.99 

TEMPEH 

Firm soybean cake; 
a good source of 
meatless protein 
(about 16 grams 
per V 2 cup) 

MAKE IT INTO... 
CROUTONS 

In a nonstick skillet, 
heat 2 tbsp. olive oil 
over medium. Add 
8 oz. tempeh cut 
into V 2 -inch cubes. 
Cook, turning 
occasionally, until 
golden, about 
3 minutes. 


Lifeway Kefir, 
$3.59 


KEFIR 

Fermented milk, 
similar to drinkable 
yogurt 

USE IT FOR... 
PANCAKES 

Replace the liquid 
in your favorite 
pancake recipe 
with a mixture of 
half milk and half 
plain kefir. (It also 
comes in flavors, 
like strawberry 
and peach.) 





"I keep Earthbound Farm Organic 
Mediterranean Salad Kits ($4.99) with 
feta and crispy chickpeas in the work fridge 
for quick toss-together lunches." 

— Alexa Weibel, Food Editor 


After trying the meaty Bela 
Tuna Filets with EVOO ($9.99), 
I can't go back to canned! 99 

— Csdly McAndmus, Food Editor ^ 




AW PVarurcsr 
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Russet potatoes 
seasoned with 

I ' 

savory rosemary 
and sea salt^ 







These easy-to-assemble 
food-themed Halloween 
ensembles are so cute, you'll 
want to gobble them right up. 

BY MORGAN LEVINE AND LISA FREEDMAN 


don’t ^ ^ 
eostumcs! 


/ Please 
eat the 


SALMON SUSHI 

l/l/orn by Nina Elder, 
executive food editor 

All you need to 
get fishy? Rice-like 
biodegradable 
packing peanuts 
(available at office 
supply stores), 
a pillowcase, belt 
and chopsticks. 


Paint white 
lines onto 
a peach 
pillowcase to 
make salmon. 


DOUGHNUT 

Worn by Elizabeth Zuhl, 
associate art director 

Orange inner 
tubes sure look a 
lot like doughnuts! 
To "frost" one, 
glue on wavy- 
edged pink 
felt. The sprinkles 
are painted 
ziti noodles! 


CANDY BUTTONS 

Worn by 

Erin Wengrovius, 
associate art director 

Glue halved 
plastic balls onto 
two long pieces 
from a roll of 
drawing paper for 
instant sweetness. 


The caps 
are felt circles 
glued onto gray 
chef's hats. 


It's a baseball 
cap (minus 
the brim) with 
real popcorn 
glued on. 


SALT a PEPPER 
SHAKERS 

Worn by Lauren Katz 
and Shay Spence, 
editorial assistants 

Shake things 
up with a willing 
partner and 
letters cut out 
of felt. Quickest 
costumes ever! 


TIKI COCKTAIL 

Worn by Alexa Weibel, 
food editor 

Stencil a tiki 
mask (download 
our template) on 
a dress or T-shirt, 
add a colorful 
parasol and some 
plastic fruit, 
and tiki it up! 


BOX OF POPCORN 

Worn by Cecily 
McAndrews, food editor 

Be a pop star: Use 
fabric paint to add 
red stripes to an 
all-white outfit and 
drape a popcorn 
sign around your 
neck with ribbon. 


OCTOBER 2016 
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^ For full ^ 
instructions 
and printable 
tennplatesgoto 

RachaelRayMag 

.com/costumes. 



ADDICTION IS HOPELESS WITHOUT YOU 

Share your story of recovery or message of hope with someone who needs 
to hear it. Visit drugfree.org and Join the “Stories of Hope" commur^ity. 


P 


Partnership” 

for Drug-Free Kids 

Wh4ra riHTiinti flni 


pAHni^rsiifp for^ Orue-Free Amenea. \nt 
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Add a macabre touch 
where it's least expected- 
in the bathroom!— with 
a fabric VICTORIAN 
ZOMBIES CAMEO 
SHOWER CURTAIN. $22, 
shopplasticland. com 


Pretty scary! 

Halloween decorations are usually kind of cheesy, 
but not these creepy-yet-classy finds. You'll want to 
take them with you to the grave, by lisa freedman 


This JAY 


Say nevermore to traoked-in dirt and mud with the RAVEN 
WOODLAND DOOR MAT, made from sustainable and durable 
oooonut fibers. $48, oliveanclcocoa.com 


Set an eerily elegant table 
with eight-inoh HALLOWEEN 
STONEWARE PLATES $60 
for four, acottageinthecity.com 


This battery-powered, 
12-inoh-tall GHOST 
MARQUEE SIGN oan 

hover ominously on any 
shelf $40, kohis.com 
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CRYSTAL SKULL 

is Halloween-oool 
with orange gum 
balls. Or use 
pinkjelly beans 
to mimiothe look 
of brains! $78, 
givesimpie.com 


Plaoe a SKELETON 
WALL HOOK by your 
frontdoor, and it'll 
lend a helping hand 
by holding sea rves 
and bags. $20, 
shoppiasticianci.com 
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Extra-thin poroelain allows these 

SPIDERWEB VOTIVES to oast a spooky 
orange glow around the room. $16 each, 
westeim.com 


irS TASTIER 
THAN MILK. 

PEOPLE WITH 
TASTE BUDS 
, SAID SO. 





Silk Vanilla 
Almondmilk is 
deliciously smooth 
and most people 
prefer its taste to milk. 
Try for yourself. 

Slk 

helps 


#silkbloom 


PROMOTION 


This November, Every Day with Rachael Ray 
is celebrating 10 years of flavor, food & FUN. 

Join our 

across the country with food trucks, giveaways and MORE! 



Get in on the fun 

#RR]VIAG10YEARS 


For more info and to find out when the 
party will be at a city near you, visit 

RACHAELRAYMAG.COM/10YEARS 





PROP STYLING BY SARAH GUIDO-LAASKO FOR HALLEY RESOURCES. 
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Gigawatt gleam 

Smith & Cult Nailed 
Lacquer in Dark Like Me 
($18, niemanmarcus.com) 


Classically cool 

Sonia Kashuk Nail Colour 
in Wicked Attraction 
($5, targetcom) 
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Double dip 

L'Oreal Paris Infallible 
Pro-Last Nailcolor in 
Always a Lady, with polish 
on one end and top 
coat (not shown) on the 
other ($10 at drugstores) 


Deep and durable 

Sally Hansen Miracle 
Gel in Boho-a-Go-Go 
($10, at drugstores) 


Subtle sparkle 

Morgan Taylor Professional 
Nail Lacquer in If Looks 
Could Thrill ($8.50, 
morgontoylorlocquer.com) 
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How fitting that eggplant comes from the nightshade family: 
Fall's smokin' hot aubergine nails and lips are about 
to become your evening go-tos, whether you crave the 

subtlest sheers or the most dramatic depths. 


BY ABBIE KOZOLCHYK • PHOTOGRAPHY BY JEFFREY WESTBROOK 


Purple 

rei^n 






faves & saves I LOOKIIVG GOOD 



^ T Sheer and shimmery 

Chanel Glossimer in Etincelle ($30, chanel.com) 


Moisturizing matte 

Urban Decay Matte Revolution in Blacknnail ($22, sephora.com) 



Stay-siiek stain 

Giorgio Armani Ecstasy Lacquer in #602 ($38, ormonibeouty.com) 



Custom crayon 

Tarte LipSurgence self-adjusting Skintuitive Lip Tint in Energy Noir ($24, torte.com) 



Lustrous iipstiek 

Avon Ultra Color Lipstick in Vamp ($8, avon.com') 




You could score this 
$1,552Jackpot! It's the 
winner's circle from 
the 2015 CEW Insiders' 
Choice Beauty 
Awards— basically 
the Oscars of 
cosmetics— and in 
honor of October's 
National Beauty 
Month, we're giving it 
away in a sweepstakes! 
Go to beautybash.me 
to enter. 


Charlotte Tilbury 
Wonderglow Instant Soft- 
Focus Beauty Flash Primer 

• COOLA Suncare • Coty 
Inc. Love 2 Love Jasmine -i- 
Sparkling Mimosa • Coty 
Inc. Marc Jacobs Daisy 
Dream • Coty Inc. Sally 
Hansen Miracle Gel • Crest 
3D White Whitestrips 

• Dior Addict Fluid Stick 

• Estee Lauder Advanced 
Night Repair Synchronized 
Recovery Complex • Estee 
Lauder Clear Difference 
Targeted Blemish Treatment 
•FLOWER Eye 2 Eye Eye 
Marker &Voiumizing 
Mascara • FOREO Luna™ 
T-Sonic™ Cleansing and 
Anti-Aging System • Fresh 
Sugar Lip Serum Advanced 
Therapy • GLAMGLOW 
Powermud Dualcleanse 
Treatment • GLAMGLOW 


Thirstymud Hydrating 
Treatment • Jergens BB 
Body Perfecting Skin 
Cream • La Roche-Posay 
Pigmentclar Dark Spot 
Correcting Serum 

• Lancome Grandiose 
Mascara • Laneige BB 
Cushion • Laneige Water 
Sleeping Mask • Living 
Proof Curl Conditioning 
Wash • Living Proof Instant 
Texture Mist • L'Oreal 
Paris Advanced Suncare 
Quick Dry Sheer Finish 
Spray SPF 50-i- • L'Oreal 
Paris Revitalift Miracle 
Blur Instant Eye Smoother 

• L'Oreal Paris Superior 
Preference Mousse 
Absolue • MAC Cosmetics 
Mineralize Skin Finish 
Natural • Marula | Pure 
Beauty Oil™ • Nudestix 

• Scalisi Skincare 


Anti-Aging Moisturizer SPF 
30 • Shiseido Cosmetics 
America Benefiance 
WrinkleResist24 Pure 
Retinol Express Smoothing 
Eye Mask • Shiseido 
Cosmetics America Ultimate 
Sun Protection Spray SPE 
50-1- • Shiseido Cosmetics 
America Ultimune Power 
Infusing Concentrate 

• Sonia Kashuk Dewy Luxe 
Lip a Cheek Balm • fs 
Whirl Trio Interchangeable 
Barrel Styling Wand 

• Urban Decay 
Naked Skin Body *. ^ 


Beauty Balm 



NO PURCHASE NECESSARY TO ENTER OR WIN. SUBJECT TO OFFICIAL RULES AT BEAUTYBASH.ME. THE NATIONAL BEAUTY MONTH SWEEPSTAKES BEGINS AT 12:01 AM EST ON 8/24/15, AND ENDS AT 11:59 PM EST ON 
10/31/15. OPEN TO LEGAL RESIDENTS OF THE 50 UNITED STATES, AND THE DISTRICT OF COLUMBIA, 21 YEARS OR OLDER. VOID WHERE PROHIBITED. SPONSOR: MEREDITH CORPORATION. SWEEPSTAKES IS OFFERED BY 
MEREDITH CORPORATION AND MAY BE PROMOTED BY ANY OF MEREDITH'S PUBLICATIONS IN VARIOUS CREATIVE EXECUTIONS ONLINE AND IN PRINT AND AT ADDITIONAL URLS AT ANY TIME DURING THE SWEEPSTAKES. 
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CEW INSIDERS' CHOICE BEAUTY AWARDS WINNERS PHOTO BY PETER ARDITO. 



this duck 
wears pink 



\ 



October is Breast Cancer Awareness Month— a time 
when people wear pink ribbons in honor of those 
currently fighting breast cancer and all who have gone 
before them. Aflac is committed to the prevention and 
treatment of breast cancer through research, education 
and collaboration, along with our partner, the American 
Association for Cancer Research. 


Visit ThisDuckWearsPink.com to learn more, donate 
and shop to support breast cancer research. 


r 


JOIN THE DUCK, FIGHT FOR A CURE. 


1 


Affac SmartClairTT’ 


One Day Pay 

*One Day Pay^^ available for most properly documented, individual claims submitted online through Aflac SmartClaim® by 3 p.m. ET. Aflac SmartClaim® not available on the following: 
Short-Term Disability (excluding Accident and Sickness Riders), Life, Vision, Dental, Medicare Supplement, Long-Term Care/Home Health Care, Aflac Plus Rider and Group policies. Processing 
time is based on business days after all required documentation needed to render a decision is received and no further validation and/or research is required. Individual Company Statistic, 
2015. Coverage is underwritten by American Family Life Assurance Company of Columbus. In New York, coverage is underwritten by American Family Life Assurance Company of New York. 
Worldwide Headquarters 1 1932 Wynnton Road I Columbus, GA 31999 


Z140774R 
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STYLE PICKS 


faves & saves 
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True blue 


This fall, you can get everything you love 
about yourfavorite jeans— the chic look, 
the versatility and the comfort— in a 
variety of wardrobe staples. Check out 
this season's coolest new blues, spotted 
by Rach's stylist, Jane Harrison Fox. 


1. Flannel accents give the Patchwork Skinny jeans 

a laid-back look and feel. $82, tractrjeans.com 

2. Cover up a bad hair day with a lightweight Bucket 
Hat. $85, brooklyndenimco.com 3. The comfy Blue 
Denim Button-Up Shirt Dress looks good on its 
own, or you can dress it up with a pair of heels and 
colorful accessories. $35, amiclubwear.com 4. The 
dark wash helps the Unisex Denim Tennis Shoes 
look cute, even after a day of hiking or apple picking. 
$4^ amencanappareinet B. Makes spectacle of 
your denim affection with Amdie Optical pyames. 
$^4S, tom$.com 0 . Cory up wfth the faux shearling- 
lined oollarofthe Denim Moto Jacket, 
justfdb.com 7 . The gold- trimmed Gueu Aliza 
Crosvbody Flap b^g keeps your essentia Is at your 
h ip so your hands are free. $JQB, mcrc^oom 


ADDITIONAL MARKET EDITING BY W CARA APOTHEKER; PROP STYLING BY KRIS JENSEN. 
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TOSS 

GREAT 

INGREDIENTS 

INTO 

YOUR 

MORNING. 



Start your day on the plus side of delicious with Quaker® Real Medleys 
Try new Summer Berry Granola as a delicious snack or topping 
that's loaded with crunchy clusters plus real fruit. And there's new 
Banana Walnut Oatmeal +, complete with super grains and 
packed with diced bananas and crunchy nuts. #QuakerUp 




PROP STYLING BY DOMINIQUE BAYNES. 
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Fall-Friendly 30-Minute Meals p. 84 • Backstage at Rach's TV Kitchen p. 94 
It's Squash Season! How to Pick and Cook 'Em p. 700 • 10 Crazy Twists on Caramel Apples p. 108 


PHOTOGRAPHY BY DAN SAELINGER 
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Every one of these 
hearty autumn 
meals will stick to 
your ribs — even the 
meatless ones! 


Iminute 

MEALS 

BY RACHAEL RAY 



Orecchiette with Sausage, Rapini & Ricotta Salata 


Salt 

large bunch rapini 
(broccoli rabe) 

tbsp. olive oil 

lb. sweet Italian 
sausage with fennel, 
casings removed 

red finger chile or 
Fresno chile, seeded 
and finely chopped 

cloves garlic, finely 
chopped or thinly sliced 

tbsp. fresh thyme, 
chopped 


Freshly grated or 
ground nutmeg 

2 tbsp. tomato paste (2 fat 
squirts from a tube) 

Vz cupdry vermouth or 
dry white wine 

Vz cup chicken stock ; , , 

1 lb. orecchiette 

3 / 4 -lb. piece ricotta : - . 
salata, grated, for serving 

l> In a large pot, bring several 
inches of water to a boil for 
cooking the bitterness out of 
the rapini. Bring a larger pot of 
water to a boil for the pasta. Salt 
the boiling water for the rapini, 
add the rapini and cook 2 to 3 
minutes; using a slotted spoon. 


transfer to a bowl of ice water. 
Let cool briefly; drain. Chop into 
bite-size pieces. 

I> In a large, deep skillet, heat 
the oil, two turns of the pan, 
over medium-high. Add the 
sausage and cook, breaking up 
with a spoon, until browned, 
about 5 minutes. Add the chile 
and garlic and stir until fragrant, 

1 to 2 minutes. Add the rapini, 
the thyme and nutmeg to taste; 
stir until heated through, about 
3 minutes. Add the tomato 
paste and stir until fragrant, 1 to 

2 minutes. Add the vermouth 
and cook, stirring often, about 
2 minutes. Add the stock and 
reduce the heat to low. 

\> Meanwhile, salt the boiling 
water for the pasta. Add the 
pasta; cook to al dente. 

> Drainthepasta, add ittothe 
skillet and toss to coat. Divide 
the pasta among bowls and top 
with the ricotta salata. 


PHOTOGRAPHY BY CHARLES MASTERS 
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Gnocchi alia Senese 


SERVES 4 TO 6 

This rich, nutty pasta sauce 

comes from Tuscany 

1 tbsp. olive oil 

2 tbsp. butter 

1 lb. sweet Italian sausage with 
fennel, casings removed 

1 cup walnut halves, chopped 

2 large shallots, finely chopped 

2 large cloves garlic, finely 
chopped 

V4 lb. prosciutto di Parma or 
prosciutto crudo, finely 
chopped 

2 tbsp. fresh rosemary, 
finely chopped 

V4 cup brandy or vinsanto 
(Tuscan fortified wine) 

1 cup heavy cream 

2 tbsp. fresh sage, thinly sliced 

2 packages (1 2 to 1 6 oz. each) 
good-quality gnocchi (from 
the refrigerated section) 

1 cup grated Parmigiano- 
Reggiano 

1 cup flat-leaf parsley, finely 

chopped 


> Bring a large pot of water to a boil 
for the gnocchi. 

I> Inalargeskillet, heat the oil, one 
turn of the pan, over medium-high. 
Melt the butter into the oil. When 
the butter foams, add the sausage 
and walnuts. Cook, breaking 
up the sausage with a spoon, until 
the meat and nuts are browned, 
about 8 minutes. Add the shallots 
and garlic and stir until fragrant, 
another minute or two. Add the 
prosciutto and rosemary. Stir until 
the prosciutto is heated through, 
another minute or two. Add the 
brandy and stir to deglaze the pan. 
Add the cream and sage. Bring the 
sauce to a bubble, then reduce 
the heat to low. 

> Salt the boiling water. Add 
the gnocchi; cook until they float. 
Using a slotted spoon, transfer 
the gnocchi to the sauce; add 
the cheese and parsley and toss 
to coat. Serve in shallow bowls. 
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Beef Fillet with 
Puttanesca-Style 
Burst Tomatoes & 
White Beans 

SERVES 4 

4 thin beef tenderloin fillets 

(tournedos) 

Salt and pepper 

4 tbsp. olive oil, plus more for 

drizzling 

4 anchovy fillets 

4 cloves garlic, sliced 

1 small red chile, such as finger or 
Holland chile, or a fat pinch of 
crushed red pepper 

2 pts. cherry tomatoes 

1 can (14to15oz.)cannellini 
beans, rinsed 

V 2 cup flat-leaf parsley, chopped 

3 tbsp. capers in brine, drained 

A handful of fresh basil 
leaves, torn 

A handful of pitted oil-cured 
or other black olives, coarsely 
chopped 

1 tbsp. Worcestershire sauce or 
aged balsamic vinegar 

l> Season the beef with salt and 
pepper and let come to room 
temperature. Heat a large cast-iron 
skillet or griddle over medium-high. 
Drizzle the steaks with a little oil. 

I> Inasecondskilletwithalid, heat 
the oil, four turns of the pan, over 
medium-high. Add the anchovies 
and cook, stirring occasionally, until 
they melt into the oil, about 2 minutes. 
Add the garlic and chile and cook, 
stirring often, until fragrant, 1 to 

2 minutes. Add the tomatoes, cover 
the pan, and cook, shaking the pan 
occasionally, until the tomatoes burst, 

3 to 4 minutes. Using the back of a 
spoon, mash the tomatoes a bit. Stir 
in the beans, parsley, capers, basil 
and olives. Cook, stirring often, until 
heated through, 1 to 2 minutes. Cover 
and remove from the heat. 

> Add the steaks to the preheated 
skillet and cook, turning once, about 

5 minutes for medium-rare and 

7 minutes for medium-well. Drizzle 
the steaks with Worcestershire. 

I> Divide the tomato-bean mixture 
among plates. Top with the steaks. 



Cheesy Roasted Cauliflower and Garlicky Farro with Kale & Hazelnuts 


SERVES 4 

4 tbsp. olive oil 
4 cloves garlic, chopped 

2 V 2 cups chicken stock or 
vegetable stock 

1 cup pearled farro 
Salt and pepper 
3 cups (packed) baby kale 

Freshly grated or 
ground nutmeg 

V 2 cup toasted hazelnuts, 
chopped 


1 large head cauliflower, 
cut Into bite-size florets 
and stem sliced 

3 tbsp. fresh rosemary, 
chopped 

V 2 cup grated Parmigiano- 
Reggiano 

\> Preheat the oven to 475°. 

> In a large saucepan, heat 

2 tbsp. oil, two turns of the 

pan, over medium. Add the 


garlic; stir a minute, then add 
the stock and farro. Increase 
the heat to medium-high 
and bring to a boil; season 
with salt and pepper. Cook 
uncovered at a low rolling boil 
until the farro is tender, about 
25 minutes. Add the kale 
and stir until wilted, a minute 
or two; season with nutmeg. 
Stir in the hazelnuts. 


\> Meanwhile, on a large 
baking sheet, toss the 
cauliflower with 2 tbsp. oil 
and the rosemary; season. 
Arrange the cauliflower close 
together; top with the cheese. 
Roast until tender and 
browned, about 20 minutes. 

0 Divide the farro mixture 
among bowls. Top with the 
roasted cauliflower. 



FOOD STYLING BY MICHELLE GATTON, PROP STYLING BY PAIGE HICKS. 



Chicken & Mushrooms with Taleggio Polenta 


SERVES 4 

POLENTA 

3 cups chicken stock 

1 cup stone-ground 
cornmeal 

Salt and pepper 

Freshly grated or ground 
nutmeg 

5-6 oz. ripe Taleggio cheese 
CHICKEN 

1 2-oz. package dried 

porcini mushrooms 

1 cup chicken stock 

2 tbsp. olive oil 

8 boneless, skinless chicken 
thighs 

2 tbsp. butter 

^4 lb. cremini mushrooms, 
sliced 

2 large shallots, halved and 
thinly sliced 


1 rib celery with leafy top, 
finely chopped 

4 cloves garlic, sliced 

2 tbsp. fresh rosemary, 
chopped 

2 tbsp. fresh thyme, 
chopped 

1 rounded tbsp. tomato 
paste (a fat squirt 
from a tube) 

1 cupdry white wine 

Vz cup flat-leaf parsley, 
chopped 

I> In a large saucepan, bring 
the stock to a boil. In a bowl, 
whisk the cornmeal and 1 cup 
cold water into a paste. Add the 
cornmeal to the boiling stock 
and cook over low, whisking 
occasionally, until thick and 


creamy, about 15 minutes. 
Season with salt, pepper and 
nutmeg to taste. Add the 
Taleggio [A]; stir until the cheese 
melts. Cover to keep warm. 

I> Meanwhile, in a small 
saucepan, simmerthe porcini 
mushrooms in the stock and 
1 cup water until the mushrooms 
are soft, about 5 minutes. 

I> Inalarge, deep skillet, heat 
the oil, two turns of the pan, over 
medium. Season the chicken 
liberally; cook until browned, 

3 to 4 minutes per side [B]. 
Transfer to a plate. Add the 
butter to the skillet. When the 
butter foams, add the cremini 
mushrooms. Season and cook. 


stirring occasionally, until the 
mushrooms are browned, 
about 4 minutes. Add the 
shallots, celery, garlic, rosemary 
and thyme [C]; stir until the 
shallots soften, 2 to 3 minutes . 
Add the tomato paste and stir 
until fragrant, 1 to 2 minutes. 
Add the wine and simmer until 
reduced by half, 3 to 4 minutes. 
Using a slotted spoon, add the 
porcini to the skillet, then add 
the mushroom cooking liquid, 
leaving any sediment behind. 
Slide the chicken back into the 
skillet and simmer until cooked 
through, 8 to 10 minutes. Add 
the parsley. Pour the polenta 
onto a serving platter; top with 
the chicken and mushrooms. 
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Ritz Cracker Chicken Fingers 
with Sriracha-Soy Ketchup 

SERVES 4 

Canola oil, for frying 

Flour, for breading 
chicken 

Salt and pepper 


Mini Turkey Meat Loaves & 
Baked Beans 

SERVES 4 


3 eggs 

1 sleeve Ritz crackers, 
whizzed into crumbs 
in food processor 

V 2 cup grated 

Parmigiano-Reggiano 

1 rounded tsp. smoked 
paprika 

1 tsp. granulated garlic 

1 tsp. granulated onion 

20 chicken breast 
tenders 

V 2 cup ketchup 
V 4 cupsriracha 

2 tbsp. dark, aged soy 
sauce or tamari 

Finely chopped 
scallions, for garnish 

Celery sticks and hot 
giardiniera (Italian 
pickled vegetables), 
for serving 

l> Ina wide skillet, add a 
shallow layer of oil; heat over 
medium to medium-high. 


> Set up three shallow 
dishes: Place some flour 
in the first dish; season 
with salt and pepper. In the 
second dish, whisk the eggs 
with salt and pepper. In the 
third dish, mix the cracker 
crumbs, cheese, paprika and 
granulated garlic and onion. 

I> Dredge the chicken in 
the flour, dipin the egg, then 
coat in the cracker mixture, 
pressing to adhere. Working 
in batches, fry the chicken 
until browned and cooked 
through, about 5 minutes 
perside. (If the coating 
gets too brown before the 
chicken is done, transfer the 
chicken to a baking sheet, 
cover with foil and bake at 
350° until cooked through.) 

I> In a small bowl, mix the 
ketchup with the sriracha 
and soy sauce. Arrange the 
chicken on a platter; sprinkle 
with the scallions. Serve with 
the sriracha-soy ketchup, 
celery sticks and giardiniera. 


4 si tees lea n, smoky bacon, 

chopped into 1 -inch 
pieces 

1 large can (22 to 28 oz.) 

spicy barbecue-flavor 
baked beans 

4 scallions, whites and 
greens chopped 

Pepper 

1 cup seasoned stuffing 
cubes, whizzed into 
crumbs in food 
processor 

Milk, for moistening 
breadcrumbs 

1 lb. ground turkey 

(white-and-dark-meat 

blend) 

Salt 

V 4 cup flat-leaf parsley, 
finely chopped, plus 
more for sprinkling 

1 egg 

3-4 tbsp. ketchup 

3-4 tbsp. grated onion (grate 
over the meat to catch 
the juice) 

About 2 tbsp. 
Worcestershire sauce 

2 rounded tbsp. spicy 
mustard 

2 tbsp. fresh thyme, 

chopped 


2 tbsp. fresh sage, chopped 

2 tbsp. olive oil 

1 rounded tbsp. (packed) 
brown sugar 

2 large cloves garlic, 
chopped 

l> Preheat the oven to 450°. 

I> Heat a small skillet over 
medium. Add the bacon and 
cook, stirring occasionally, 
until browned and almost 
crispy, about 10 minutes. In 
a casserole or shallow baking 
dish, mix the bacon and a 
spoonful of the drippings 
with the baked beans and the 
scallions; season with pepper. 

I> Ina large bowl, moisten 
the stuffing crumbs with the 
milk. Add the turkey; season. 

Mix in the parsley, egg, ketchup, 
onion, Worcestershire, mustard, 
thyme, sage, oil, brown sugar 
and garlic. Form the turkey 
mixture into 4 oval mini meat 
loaves, each 1 to IV 2 inches thick. 
Nestle the meat loaves into the 
baked beans. Bake until cooked 
through, 20 to 25 minutes. 

Top with more parsley. 
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Coronation Chicken Salad Lettuce Wraps 


This is my take on a British 
classic. Why the regal 
name? Because the 1953 
coronation of Queen 
Elizabeth II was celebrated 
with curried chicken. 

I love to eat the chicken in 
lettuce cups, but my mom 
and hubby prefer to make 
sandwiches on white toast. 

1 red onion, very thinly 
sliced with a very sharp 
knife or on a mandoline 

Juice of 1 lime (about 
2tbsp.) 

Salt and pepper 


1 cup Greek yogurt 

Vs cup Major Grey mango 
chutney, preferably 
Patak's 

2 tbsp. (a couple of 
palmfuls) curry powder 

1 tbsp. EVOO 

1 red finger chile or 

Fresno chile, seeded and 
finely chopped 

l-inch piece fresh 
ginger, peeled and 
grated 

1 large clove garlic, grated 

1 rotisserie chicken, skin 

removed, meat pulled 
into bite-size pieces 


2 ribs celery with leafy 
tops, chopped 

4-5 scallions, whites and 
greens thinly sliced on 
an angle 

1 cup seedless black 
grapes, halved 

Vz cup sliced almonds, 
toasted 

A small handful each of 
fresh dill, fresh cilantro 
and flat-leaf parsley, 
chopped 

2 heads Bibb lettuce, 
leaves separated 

Bread-and-butter pickle 
chips or slices 


I> To make the quick-pickled 
onions, in a small bowl, 
combine the thinly sliced 
onion and lime juice; season 
with salt and pepper. 

I> In a large serving bowl, 
mix the yogurt, chutney, curry 
powder, EVOO, chile, ginger 
and garlic; season. Stir in the 
chicken, celery, scallions, 
grapes, almonds and herbs. 
Serve the chicken salad with 
the lettuce leaves, pickles and 
quick-pickled onions. 



Canola oil, for frying 

4 ears corn 

4 tbsp. butter 

1 red onion, finely 
chopped 

1 rib celery, finely 
chopped 

2 tbsp. fresh thyme, 
chopped 

1 jalapeho, finely 
chopped 

2 cloves garlic, finely 
chopped 

Salt and pepper 

V4 cup creme fraiche 
Hot sauce 

1 cup flour 

V4 cupfinecornmealor 
corn flour 


2 tbsp. (a couple of 
palmfuls) Old Bay 
Seasoning 

1 tsp. hot paprika or 
cayenne 

V2 cup (or more) pale beer 
V4 cup seltzer or club soda 
1 tbsp. white vinegar 

4 fillets of haddock, cod 
or other sustainable 
white fish (get fat, 6 - to 
8 -oz. chunks from 
center cuts), each cut 
into 2 pieces 

Lime wedges 

l> In a large cast-iron skillet, 
heat 1 inch of oil over medium 
to medium-high until a 
deep-fry thermometer 
registers 365°. Set a wire rack 


l> Invert a small bowl in a 
large bowl. Place one corncob 
upright on top of the small 
bowl. Cut the kernels off the 
cob (they'll fall into the big 
bowl). Using the back of your 
knife, scrape to get the milky 
juice from the cob. Repeat 
with the other ears of corn. 

I> In a large skillet, melt the 
butter over medium-high 
heat. When the butter foams, 
add the corn and its milk, the 
onion, celery, thyme, jalapeho 
and garlic; season with salt 
and pepper. Cook, stirring 
frequently, until the corn 
mixture is creamy, about 
5 minutes. Just before serving. 


remove from the heat and 
add hot sauce to taste. 

I> While the corn is cooking, in 
a large bowl, whisk the flour, 
cornmeal. Old Bay and paprika. 
Add the beer, seltzer and 
vinegar. Stir until the mixture 
looks like thick pancake batter, 
adding more beer if needed 
to thin. Working with a few 
pieces at a time, coat the fish 
in the batter and fry, turning 
once, until cooked through 
and golden, 2 to 3 minutes 
per batch. Transfer to the wire 
rack to drain; season. 

> Divide the creamed 
corn among plates; top with 
the fish. Serve with more 


in a rimmed baking sheet. stir in the creme fraiche, hot sauce and lime wedges. 


Roasted Eggplants 
with Sicilian-Style 
Cannellini Beans 

SERVES 4 

2 medium firm eggplants, halved 

About 3 tbsp. olive oil, plus 
more for drizzling 

Salt and pepper 

1 medium onion, finely chopped 

2 ribs celery with leafy tops, 
sliced V 4 inch thick 

4 cloves garlic, sliced 

1 red finger chile or Fresno chile, 
seeded and chopped 

2 tbsp. tomato paste (2 fat 
squirts from a tube) 

1 cup chicken stock or 
vegetable stock 

A small handful golden raisins 

2 cans (14 to 15 oz. each) 
cannellini beans, rinsed 

2 fat sprigs rosemary, leaves 
stripped and chopped 

V 2 cup flat-leaf parsley, chopped 
V 4 cup pine nuts, toasted 
2 tbsp. aged balsamic vinegar 

Shaved pecorino cheese, 
for serving 

l> Preheat the oven to 425°. 

I> Using a sharp knife, score the cut 
sides of the eggplants in a crosshatch 
pattern, about IV 2 inches deep, being 
careful not to cut through the skin [A]. 
Drizzle the cut sides liberally with 
olive oil [B] and season with salt and 
pepper, rubbing the seasoning into 
the scoring. Place the eggplants, cut 
side down, on a baking sheet and roast 
until tender, 20 to 25 minutes. Turn 
right side up and let cool [C]. 

I> Meanwhile, in a large skillet, heat 
about 3 tbsp. olive oil, three turns 
of the pan, over medium-high. Add 
the onion, celery, garlic and chile; 
stir until tender, 6 to 7 minutes. Add 
the tomato paste; stir until fragrant, 

1 to 2 minutes [D]. Add the stock and 
raisins; reduce the heat to medium- 
low. Add the beans and rosemary; 
season. Let the beans simmer until 
ready to serve. Just before serving, 
add the parsley, pine nuts and vinegar. 

\> Spoon the beans onto plates; 
top with the eggplants. Garnish with 
the cheese. 
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To celebrate the Rachael Ray show's tenth season, 
we went behind the scenes to talk to the folks who 
help get Rachael's recipes ready for prime time. 
As they shopped, prepped, sliced and diced, we 
quizzed them for their top tips so you, too, can be 
a kitchen superstar! by nina elder • photography by brian finke 









he next time you see Rachael cooking on her show, 

take a close look. See all those chopped veggies? That 
huhhling hot lasagna she’s pulling out of the oven? It was all 
prepped and sometimes partially cooked hy the Rachael Ray 
show’s kitchen team. Their hard work makes it possible for 
Each to cook her way in five minutes through a dish that 
in real life takes, say 30. On shoot days. Each stops hy the 
kitchen first thing for a cup of tea and a detailed walk- 
through of all her recipes. Then it’s action time. The kitchen 
ninjas zip around the 20-hy-28-foot kitchen — which is 
tricked out with six ovens, 24 burners, a really big walk- 
in refrigerator and a 14-foot-long butcher-block island — 
pulling together everything that’s needed for as many as 
20 recipes. ""Just like at my house, the heart of the show’s 
home is the kitchen,” Eachael says. ""If you’re looking for 
me behind the scenes, chances are that’s where I’ll be.” 


ON A ROLL 

The shows cooks 
assemble a cart for 
each recipe that 
appears on the air. 
They're loaded with 
prepped ingredients, 
partially assembled ' 
dishes and finished 
food, and stored 
in the walk-in until 
it's time to roll 
them on set. 


SPEEDY 

DELIVERIES 

The show's cooks 
have most of the 
groceries delivered, 
so they can spend 
more time cooking. 
Here, senior food 
stylist Tina Wu 
double-checks 
her order with the 
delivery guy. 


DOUBLE TAKE A member of the show's art 
department creates realistic-looking relabeled 
packages for most of the food you see on the show to 
avoid endorsing some brands. Fooled ya, didn't we? 
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STAR TREATMENT The kitchen crew take 
turns creating the meals served to the shows 
guests while they wait in one of the studios four 
green rooms. Stars have said that Rachs show 
has the best green-room food in the business! 
(That's spicy tomatoes with a poached egg above.) 


WHAT A DISH! A corner of the 
studio is dedicated to plates, 
bowls, platters and more. They're 
organized by color so the crew can 
grab what they need quickly. 



SHOWSTOPPER 
COOKING TIPS! 

These cool tricks from Rack's crew will 
help you up your home-cooking game. 

Chop to it 

To control your knife, 
choke up on the handle 
(your hand should almost 
completely cover it). Slice 
with a rocking motion, 
and keep the fingertips 
on your opposite hand 
tucked safely away! 


Patty perfection 

Want picture-perfect 
burgers? Make your 
patties thinner in the 
centers. This shape 
will prevent them from 
puffing up in the middle 
and will also help 
the meat cook evenly. 


S is for spices 

Get a handle on your 
spice cabinet by storing 
everything in same-size 
containers, then putting 
them in alphabetical 
order. No more 
digging around for 
the cinnamon! 





Put the bake in bacon 

For flat, crispy, mess-free 
bacon, arrange it on a 
rack set inside a baking 
sheet and bake at 375° 
until browned, about 
15 minutes. 



Bag it up 

Weeknight time-saver: 
Rinse your greens and 
herbs when you get home 
from the store. Pat them 
dry, wrap in paper 
towels to absorb excess 
moisture and store in 
plastic bags in the fridge. 



Don't be chicken! 

Most chicken breasts 
are thick at one end 
and thin at the other, 
which leads to unevenly 
cooked meat. Fix that 
fast by flattening 
the meat with a mallet 
before cooking. 



FACE TIME 



VJOLLCA (VJ) TURTULLI 
* Food stylist 

Hometown: Philadelphia, PA 
VJ came on board in 
Season 9 after an internship 
^nd some food styling gigs 
^^^t Food Network. She's got 
a way with steaks ("Man, 
i^does this girl know meat," 
Rach says) and coffee: She 
knows how everyone in 
le kitchen takes their joe. 


Say hey to the kitchen crew! The team is made up 
of food stylists, who prep and make the food, and 
producers, who plan segments and also do some 
I cooking. Whahs their recipe for success? ''Start with 
y Rach, one of the hardest working women Fve ever 
met,'' says senior supervising producer Emily Rieger, 
who manages the culinary team. "Then add in a group 
of humans who work well together and finish with 
some laughs and a bit of horsing around every day!" 








thoA' 
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JEANETTE DONNARUMMA Culinary producer 

Hometown: Wayne, NJ 

An intern back in Season 1, Jeanette was scooped up by the food team. She 
cooks, pitches segments and is Rachs designated recipe note taker (here she is 
backstage). Rachael and Jeanette work together to ensure that any changes Rach 
makes are reflected in the final recipe. She also carves a mean melon. "You should 
see what she does to a watermelon for our Fourth of July show," says Rach. 




GRANT MELTON 
Senior associate 
culinary producer 

Hometown: 
Brookville, OH 

Six years ago. Grant 
started as a show 
intern. Today, in 
addition to his kitchen 
work, he sometimes 
goes on air with Rach 
to cook up his sweet 
creations (like the 
pancake cake he's 
frosting here). "I call 
Grant the cookie 
man," Rachael says. 
"He is the most 
insanely talented 
baker I have ever met." 



TIA CANNON 
Food stylist 

Hometown: 

St. Paul, MN 

Tia worked in 
restaurant kitchens 
and taught cooking 
classes before 
turning to TV. Her 
passion for playlists 
has made her the 
kitchen's resident 
DJ. "Tia is the quiet 
one in the kitchen," 
Rachael says. "But 
there's nothing quiet 
about the flavor of 
her food." 




DOAN BUU 

Set graphic designer 

Hometown: 

Cleveland, OH 

Remember those 
relabeled boxes and 
bottles? This guy 
made them. He's not 
technically a kitchen 
staffer, but he often 
stops by to drop off 
his creations. 


HAIR AND MAKEUP BYSILVIACINCOTTA. OPENING PAGE RACHAEL BEHIND-THE- 
SCENES PHOTO COURTESY OF DAVID E. STEELE/THE RACHAEL RAYS\-\0\N 




BY JANET TAYLOR McCRACKEN • PHOTOGRAPHY BY JOHN KERNICK 


WHY SHOULD PUMPKINS HAVE ALL THE FUN? 

NEXT TIME YOU HIT YOUR LOCAL PATCH, HAUL HOME 
ALL THOSE LUMPY, BUMPY, HARVEST-COLORED VARIETIES 
OF WINTER SQUASH. STICK SOME ON YOUR DOORSTEP 
FOR DECORATION, THEN TURN THE REST INTO 
GOURD-QEOUS DINNERS ALL SEASON LONGI 





ight I LOW 3tour FaceMook and 
Ifk^tagisik&ecmaiEeJilKly a 

stream of harvest scenes: babies 
sitting in pumpkin patches, 
kids racing through corn mazes, 
families sipping cider in the 
back of hay bale-packed tractors. 
Take Daisi Hill Farm, a 150-acre 
spread in Millerton, NY. Donald 
Totman has owned the farm 
for 26 years and works it with 
four generations of his family 
(his 89-year-old father does the 
bookkeeping). As soon as the 
leaves turn each year, Daisi Hill 
goes into a fall frenzy, with a 
petting zoo, a trebuchet catapult 
that flings pumpkins hundreds 
of feet across a field and, yes, hay 
rides and a six-acre corn maze. 
And there's squash. So much 
squash. More than 15 different 
varieties, in fact. Some, like the 
classic orange jack-o'-lantern 
pumpkins and knobby gourds, 
are largely ornamental, but 
the majority (see our glossary 
of edible squashes, page 107) 
make for delicious meals. Few 
vegetables are this versatile: 

You can roast, saute and simmer 
them — even turn them into 
dessert. ''Every year we 
experiment with new ones," 
says Totman, who can't say 
which he enjoys eating most. 

"I like them all." 





SMASHING PUMPKINS 

Clockwise from top left: 

A jack-o'-lantern artist 
hard at work; a tiny 
portion of the squash 
patch; Nathaniel Valyou, 
Donald's grandson, 
holding one of the family 
chickens; Blue Delight 
squash; a scarecrow 


keeps an eye on the 
farm from his barn-top 
perch; a wheelbarrow, 
(aka the best way to 
move a ton of pumpkins); 
the cutest little squash 
picker; Donald and Becky 
Totman, owners of Daisi 
Hill Farm. 






^ed & Green ^alad with 
Coasted Squash 

SERVES 4 PREP10MIN COOK15MIN 


1 

5 

1 

3 

3 

1 

3 

3 

Vz 

4 


delicata squash 
(about 1 1b.)- 
halved lengthwise, 
seeded and cut 
crosswise into 
V4-inch half moons 

tbsp. olive oil 

tbsp. rosemary 
leaves 

cloves garlic, 
unpeeled 

tbsp. fresh 
orangejuice 

tbsp. white 
balsamic vinegar 

cups babyarugula 

cups thinly 
sliced radicchio 
(1 small head) 

cup walnut halves, 
toasted 

oz. goat cheese, 
crumbled 


1 . Preheat the oven to 
425°. On a large rimmed 
baking sheet, toss 
thesquash, 2tbsp. oil, 
the rosemary leaves and 
garlic cloves; season 
with salt and pepper. 
Roast until the squash 

is tender and browned 
on the bottom, about 
15 minutes. 

2 . Squeeze the garlic 
cloves from the skins; 
finely chop and transfer 
to a large bowl. Whisk in 
the remainingS tbsp. oil, 
the orangejuice and 
vinegar; add the arugula 
and radicchio. Season 
and toss to coat. 

3 . Divide the salad 
among plates. Top with 
the squash. Sprinkle with 
the nuts and cheese. 
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^pa^lietti Squash Garbonara 

SERVES 6 PREP 25 MIN COOKI HR 

4 to 5 minutes. Add the 
cream and milk and 
bring to a simmer, 
scraping up the 
browned bits from the 
bottom of the pan. 

3 . In a medium bowl, 
whisk the eggs to 
blend. Gradually add 
the cream mixture, 
whisking constantly. 
Return the mixture to 
the skillet; add half the 
pancetta and V2 cup 
cheese. Stir until the 
cheese melts; season. 

4 . Add the spaghetti 
squash to the skillet 
and toss to coat; 
season. Divide among 
bowls and top with the 
remaining pancetta 
and cheese. 


Spaghetti squash 
stands in for linguine in 
this twist on the classic 
Italian pasta dish. 

1 spaghetti squash 
( 3 V 4 to 3 V 2 lbs.), 
halved and 
seeded 

V2 lb. pancetta, 
chopped 

1 medium onion, 
chopped 

V2 cup heavy cream 
V2 cup whole milk 

2 eggs 

V4 cup grated 
Parmesan or 
pecorino 

1 . Preheat the oven to 
350°. Fill a large baking 
dish with about V4 inch 
of water. Season the 
cut sides of the squash 
with salt and pepper. 
Place, cut side down. 
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in the dish and cover 
tightly with foil. Bake 
until the squash is 
tender, about 1 hour. 
Transfer to a work 
surface, cut side up; let 
cool slightly. Using 
a fork, scrape out 
the flesh, separating 
it into long strands. 

2 . Meanwhile, in a 
large skillet, cook 
the pancetta over 
medium heat, stirring 
occasionally, until 
browned and crispy, 
aboutIO minutes. 
Using a slotted spoon, 
transfer to a plate. 

Pour off all buti tbsp. 
of the drippings. Add 
the onion to the skillet 
and cook over medium 
heat, stirring often, 
until translucent. 


Squash ^lan with 
Caramel ^auee & 'Teptitas 

SERVES8 PREP30MIN COOKI HR 45 MIN (PLUS CHILLING) 


1 red kuri or Sweet 
Dumpling squash 
(about 1 lb.), 
pierced 4 times 
near the stem 
with a knife 

1 cup sugar 

2 cups heavy crea m 

1 cup whole milk 

2 eggs 

4 egg yolks 

V2 cu p (packed) I ight 

brown sugar 

2 tsp. pure vanilla 
extract 

V4 cup pepitas, 
toasted 

1 . Preheat the oven to 
350°. Place the squash 
on a baking sheet; 
roast until tender, 45 to 
50 minutes. Cut open; 
let cool slightly. Scoop 
out the seeds; discard. 
Scoop out enough 
flesh to measure 1 firmly 
packed cup. Reduce 
the oven to 325°. 

2 . Meanwhile, in a small 
saucepan over medium 
heat, stir 1 cup sugar and 
V4 cup water until sugar 
dissolves. Increase 

the heat to high and 
boil, without stirring, 
occasionally swirling the 
pan and brushing down 
the sides with a wet 
pastry brush, until deep 


amber, 6 to 8 minutes. 
Pour into a 9-inch 
cake pan with 2-inch- 
high sides, or divide 
among eight 5- to 6-oz. 
ramekins; swirl to 
cover the bottom. 

Let stand until hard, 
about 20 minutes. 

3 . In a blender, combine 
the squash, cream, 
milk, eggs, egg yolks, 
brown sugar, vanilla and 
V4tsp. salt. Puree until 
smooth, 1 to 2 minutes; 
strain. Pour over the 
caramel. Set the cake 
pan or ramekins in a 
large roasting pan; add 
enough water to the 
pan to come halfway 
up the sides of the 
cake pan or ramekins. 

4 . Bake until the flan 

is set but jiggles slightly 
in the center, about 
1 hour for the cake pan, 
or 40 to 50 minutes 
for ramekins. Remove 
from the water bath. 

Let cool 1 hour. Cover; 
refrigerate until cold, 
at least 4 hours. 

5 . Run a knife around 
the edge of the pan or 
ramekins. Place a plate 
on top; invert onto the 
plate. Top with pepitas. 




FOOD STYLING BY SIMON ANDREWS; PROP STYLING BY HEATHER CHONTOS. 



Gheesy 
Squash & 
Ghard Qratin 

SERVES 8 PREP 25 MIN 
COOK40MIN 

1 butternut or 
crookneck squash 
(about ZVz lbs.) 

2 tbsp. butter 

2 large shallots, 

chopped 

1 clove garlic, chopped 

1 bunch Swiss chard, 
stems removed 
and leaves coarsely 
chopped (8 cups) 

V/z cups heavy cream 

2 tsp. chopped fresh 
thyme 

Vz tsp. freshly grated or 
ground nutmeg 

2 cups grated Gruyere 
(8oz.) 

1. Preheat the oven to 
400°. Halve the squash 
crosswise, separating the 
neck from the bulb. Cut 
the bulb in half; scrape 
out the seeds. Peel both 
squash halves and cut 
into V4-inch-thick slices . 

2. In a large pot, melt the 
butter over medium. Add 
the shallots and garlic and 
cook, stirring often, until 
soft, about 3 minutes. 

Add the chard; season 
with salt and pepper. Cook, 
stirring often, until the 
chard wilts, 3 to 4 minutes. 
Stir in the squash. Transfer 
to a 2-qt. baking dish, 
spreading in an even layer. 

3. In the same pot, add 
the cream, thyme and 
nutmeg; season. Bring to a 
boil, add 1 cup cheese; stir 
until melted. Pour over the 
squash mixture. Sprinkle 
with 1 cup cheese. 

4. Bake until the squash 
is tender, the sauce is 
bubbly and the top is 
golden, about 30 minutes. 
Let stand 15 minutes 
before serving. 






y GOURDS V 
GALORE! ^ 

Get 20 more sweet 
and savory 
squash recipes at 

RachaelRayMag 
.com/squash. J 


Paella-Stuffed 

Squash 

SERVES 4 PREP 10 MIN 
COOK1 HR 


2 acorn or Carnival 
squash (1V2to 

2 lbs. each), halved 
through the stem 
end and seeded 

1 tbsp. olive oil, plus 
more for brushing 
and drizzling 

3 oz. thinly sliced cured 
chorizo 

1 small onion, chopped 

1 clove garlic, chopped 
Vz cup arborio rice 

3/4 tsp. smoked paprika 
V 4 tsp. cayenne 

2 cups chicken stock 

V 2 cup jarred, drained 
roasted red peppers, 
thinly sliced 

V 2 cup frozen peas 

2 tbsp. chopped flat- 
leaf parsley, plus 
more for garnish 

1. Preheat the oven to 350°. 
Brush the cut sides of the 
squash with oil; season 
with salt and pepper. Roast, 
cut side down, on a rimmed 
baking sheet until tender 
when pierced with a knife, 
40 to 50 minutes. 

2. Meanwhile, heat 1 tbsp. oil 
in a medium saucepan over 
medium. Add the chorizo; 
cook, stirring often, until 
browned in spots, about 

3 minutes. Add the onion 
and garlic; cook, stirring 
often, until the onion is 
translucent, 3 to 5 minutes. 
Add the rice, paprika and 
cayenne; stirl minute. 

Add the stock; bring to a 
boil. Reduce the heat to 
medium-low; cook, stirring 
occasionally, until the rice 
is al dente, 15 to 18 minutes. 
Stir in the peppers, peas 
and 2 tbsp. parsley; season. 

3. Preheat the broiler. 

Turn the squash cut side 
up. Fill with rice mixture, 
mounding in center. Broil 
until browned in spots, 

8 to 10 minutes. Drizzle 


with oil; top with parsley. 
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ACfORH 

i: This common dark-green 
squash has mild, moist, 
slightly fibrous pale- 
. yellow flesh. Great for 
stuffing; try it filled with 
■ rice pilaf and topped 
with grated Parmesan.'^ 


^arnivaC 

A cross between acorn 
and Sweet Dumpling, this 
colorful squash has 
mildly flavored yellow . 
flesh. Try it roasted with 
butter, maple syrup, 
ground cumin and ground 
coriander. 


' CHEESE PUMPKIN 

The dark-orange flesh 
is dense, making it great 
for pureeing and using 
in creamy pies and 
fresh pastas. The sturdy 
flesh also keeps its 
shape when cubed and 
simmered in soups. 


CINDERELLA PUMPKIN 

This large, sweet 
and creamy orange 
pumpkin is nice^y sized 
for baking whole 
and using as a tureen 
for chili or soup. 


CROOKNECK 

This supersize relative of 
the butternut has a longer 
neck, which is the part 
cooks prefer because it 
doesn't have seeds. Use it 
as you would butternut, 
roasted or simmered. 




BLiJE HUBBARD 

This huge, lumpy 
- grayish-blue-skinned 
squash has super-dense, 
low-moisture orange flesh 
that makes it ideal for 
pumpkin pie. It's so large 
(as big as 50 pounds!), 
it's often sold cut. up. 


KABOOHA 

The kabocha (Japanese 
for squash) has green 
skin with fairly dry, 
sweet and earthy flesh 
that cooks prize for its 
concentrated flavor. Try 
it sliced and simmered 
in chilis and curries. 


^SPECKU^PPUP 

This smaller relative of 
the Speckled Hound 
grows to about 2 pounds. 
Cut into cubes and cook 
in soups or stews. 


SUNSHINE 

Often confused with 
kuri squash. Sunshine is 
round, not pear-shaped. 
It's smooth and creamy 
with a nutty flavor. 


, SWEET DUMPLING 

The perfect size for halving 
and stuffing, this small 
(12 ounces to 1 pound) 
squash has super-sweet 
and juicy pale-orange flesh. 


■ DELICATA 

'This oblong squash is 
. T. sweet and tender with 
thin skin. Stuff boats 
r^with roasted vegetables 
' and couscous and bake, 
or thinly slice, roast with 
a bit of olive oil and toss 
with herbs and butter. 


EAtilYTALE PUMPKIN, 

Similar in shape to a 
Cinderella pumpkin, this 
large pumpkin has sweet 
orange flesh. Bake until 
tender, then puree to 
replace canned pumpkin 
in baked goods, such as 
muffins and cakes. 


RED KURI 

A smaller and easier-to- 
handle member of the 
Hubbard squash family, 
with a teardrop top, red 
kuri has rich, dense flesh 
and a nutty flavor. Roast 
until tender, then puree 
and use to make soup. 


. .. 

This is one squash where 
stringy flesh is a good 
thing! Scrape the sweet 
insides into strands 
and use like pasta. 


speckled HOjiifiP 

This 3- to 6-pound squash 
has nutty-flavored flesh 
that's drier than others: 
great cubed, steamed and 
tossed with brecchiette. 























Line a baking sheet with parchment. Stem 8 Granny 
Smith or other tart apples. Wash; dry well. Insert 
a wooden craft stick into the top of each apple. In a 
medium saucepan over medium heat, melt 2 bags 
(ll oz. each) soft caramels with 2 tbsp. water, stirring 
often, until smooth, 8 to 10 minutes. Stir in 2 tbsp. 
heavy cream; reduce the heat to low. Holding the 
sticks, dip apples one at a time into the caramel; let 
excess drip hack into the pan. Scrape excess caramel 
off the bottom and roll in toppings, if using; transfer 
to the baking sheet. Refrigerate until firm, 1 to 2 hours. 
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Turn the classic fall treat into ten 
crazy-good (and super easy to make) desserts. 
How 'bout them apples?! 


Sprinkles & Nuts 

Instead of 2 tbsp. heavy cream, stir 
1 tbsp. heavy cream and 1 tbsp. pure 
vanilla extract into the melted caramels. 
After you dip each apple, roll and press 
it into mini peanut butter candies, such 
as Reese's Pieces, chopped dry-roasted 
peanuts and Halloween-colored sprinkles. 


BY CHARLES CRAYAUSKIE 
PHOTOGRAPHY BY DANI4Y KIM 


THE TWISTS! 

Salty Chocolate Pretzel 

Instead of the 2 tbsp. heavy cream in 
the Classic Caramel Apples recipe (at 
left), stir 2 tbsp. jarred hot fudge sauce 
and 1 tbsp. heavy cream into the melted 
caramels. After you dip each apple, roll 
and press it into chopped mini pretzels. 
Decorate with Easy Chocolate Drizzle 
(see page 111). 

Toffee-Almond Crunch 

Instead of 2 tbsp. heavy cream, stir 1 tbsp. 
heavy cream and 1 tbsp. almond extract 
into the melted caramels. After you dip 
each apple, roll and press it into chopped 
toasted almonds and chopped toffee candy 
bars, such as Heath. Decorate with Easy 
Chocolate Drizzle (see page 111). 


Strawberry Crisp 

Instead of 2 tbsp. heavy cream, stir 
V 4 cup strawberry preserves and 1 tbsp. 
heavy cream into the melted caramels. 
After you dip each apple, roll and press 
it into crushed freeze-dried strawberries 
and crushed graham crackers. 

Cookie Crush 

Along with the heavy cream, stir V 4 cup 
marshmallow creme into the melted 
caramels. After you dip each apple, 
roll and press it into crushed chocolate 
sandwich cookies, such as Oreos. 
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Treat bag ! 


Once chllted, store the 
apples at room temperEture, 
wrapped in plastic, or put 
them ^ calJaphane bags, tie 
a ribbon around the stfcks 
and give thorn out 
L as treats. j 


FOOD STYLING BY MICHELLE 
GATTON, PROP STYLING 
BY WENDY SCHELA FOR 
HALLEY RESOURCES. 




Easy Chocolate Drizzle 

Chop Z bar^ (3.5 at. each? virhite or 
dark chDcdate; trarisfer three-quarters 
to a small glass bowl, Micnawatf® at 
50 percent power In 15-aecofi<i 
lifiorements, stirring fn between^ until 
melted. Add remsining chocolate; 
stir until smooth. Decorate apples 
L with thin or thick dri;Q£lee and 
^ refrigerate to harden. 


Zesty Coconut 

Instead of 2 tbsp. heavy cream, 
stir 2 tbsp. coconut milk into the 
melted caramels. After you dip each 
apple, roll and press it into toasted 
sweetened coconut and lime zest. 


Cran-Pistachio 

Instead of 2 tbsp. heavy cream, stir 
V4 cup apricot preserves and 1 tbsp. 
heavy cream into the melted caramels. 
After you dip each apple, roll and 
press it into chopped dried cranberries 
and chopped toasted pistachios. 


PB & Banana 

Stir V4 cup creamy peanut butter into 
the melted caramels and cream. After 
you dip each apple, roll and press it 
into mini chocolate chips and roughly 
chopped banana chips. 


Breakfast Bar 

Instead of 2 tbsp. heavy cream, 
stir V4 cup honey into the melted 
caramels. After you dip each apple, 
roll and press it into your favorite 
cereals (we used Grape-Nuts and 
crushed Fruity Pebbles). 


Spicy Goldfish 

Stir V2 tsp. cayenne and V4 tsp. kosher 
salt into the melted caramels and 
cream. After you dip each apple, 
roll and press it into small cheese 
crackers, such as cheddar Goldfish. 
Drizzle with more caramel sauce. 



Take a peek at some of our every day 
favorites. We think you’ll like them too! 

Find more at promo.rachaelraymag.com 




Flavor of the Year 

All-natural, versatile and delicious, honey is 
available in an array of flavors. It’s no wonder 
Firmenich named honey Flavor of the Year. Learn 
more about nature’s sweetest ingredient at 
honey.com. 



What The Best 
Mornings Are Made Of 

Summer Berry Granola, with real fruit pieces, 
and Banana Walnut Oatmeal+, packed with 
crunchy nuts. The plus side of delicious. 
QuakerOats.com 



The Superhero of Fruit Cups 

New Del Monte® Fusions, Yummy Fruit served 
in a delicious, lightly sweetened veggie and fruit 
juice. Your kids will love the taste and with 
I combined serving of fruits and veggies,* 
you’ll love it too. 
sharethesuper.com 


Legal: ^Contains I serving (1/2 cup) that is 75% fruit and 
25% vegetables per USDA, Nutrient Data. 



Mix Up Lunchtime 
With 100% Juice. 

LUNCHABLES WITH 100% JUICE 
KABOBBLES. Lunchtime just got 
even more awesome. Because 
now you can let them mix up their 
favorite foods and give them the 
goodness of Capri Sun 100% juice. 
Lunchables.com 
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Help yourself'to another round 
of these delicious, lightened-up 
sports-bar faves. 




CHEESY TURKEY SLIDERS 

SERVES4 PKEP15MIN COOKIOMIN 


12 oz, ground turkey (93% lean) 

1 cup finely chopped shiitake 
mushroom caps 

Vs cup (packed) finely chopped 

baby kale 

Vs cup grated red onion 

Vs cup old-fashioned oats 

2 tsp. aged balsamic vinegar 
Cooking spray 

4 slices Gruyere, halved diagonally 

8 whole-grain slider rolls, split 

Sliced avocado, sliced tomatoes 
and watercress, for topping 

1. In a large bowl, nnix the turkey, 
mushrooms, kale, onion, oats, balsamic 
vinegar, 1 tsp. salt and V 4 tsp. pepper until 
just blended. Form into 8 balls (about 

a rounded V 4 cup each). 

2. Coat a large griddle or nonstick skillet 
with cooking spray; heat over medium. 

3. Working in batches if needed, add the 
balls to the skillet. Using your fingers, 
gently flatten into 3-inch patties. Cook, 
turning once, until browned and cooked 
through, about 5 minutes per side. 

During the last 2 minutes of cooking, 
top each patty with a piece of cheese. 

4. Divide the patties among the roll 
bottoms. Add toppings and roll tops. 
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Add some fiber 
by mixing oats into 
turkey patties. 





BUILD A BETTER BURGER 

Swap out your usual toppings for healthier, more flavorful ones. 


GREENS 

An ounce of iceberg 
is big on crunch, but 
lighten nutrition. Try 
a darker green like 
watercress, which 
delivers 20 percent of 
your daily vitamin C. 


CHEESE 

Ditch the processed 
American singles and 
go for thinly sliced real 
cheese, like Gruyere or 
Cheddar, to get more 
protein, less sodium 
and way better flavor. 


CONDIMENTS 

Ketchup without high 
fructose corn syrup 
can save you calories, 
or try kimchi! The 
relish-like topping 
is low-cal and full of 
healthy probiotics. 
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Cooking spray 
and pankogive baked 
onion rings a light, 
crispy crust. 


BEFORE AFTER 

575 160 
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CRUNCHY BAKED ONION RINGS 

1 cup panko • V4 tsp. cayenne • V4 tsp. 
onion powder • V2 cup flour • 1 cup 
low-fat buttermilk • 1 egg • 1 extra- 
large onion, cut into Va-inch-thick 
slices • cooking spray Preheat the 
oven to 475°. In a food processor, pulse 
the panko, cayenne, V 2 tsp. pepper 
and V 4 tsp. salt to fine crumbs. Set out 
three shallow bowls. Place the flour in 
the first bowl. In the second bowl, whisk 
the buttermilk, egg and Vatsp. salt. Pour 
the panko mixture into the third bowl. 
Separate 24 of the largest rings from the 
onion slices. Working in batches, dip the 
rings in the flour; shake off excess. Dip the 
rings in the buttermilk mixture; let excess 
drip back into the bowl. Lightly coat the 
rings in the panko mixture. Divide the rings 
between two parchment-lined baking 
sheets, arranging in a single layer; coat with 
the cooking spray. Bake until crispy and 
browned, about 18 minutes. Sprinkle with 
V4tsp. salt. Serve with the Avocado Ranch 
Dipping Sauce (recipe below). Serves 4. 


AVOCADO RANCH 
DIPPING SAUCE 

V2 Hass avocado, pitted and peeled 

• V4 cup plain nonfat Greek yogurt 

• V4 cup low-fat buttermilk • 1 V2 tbsp. 
fresh lime juice • 2 tsp. minced fresh 
dill *2 tsp. minced shallot*^ In a 
medium bowl, mash the avocado. Stir 
in the yogurt, buttermilk, lime juice, dill 
and shallot. Season with salt and pepper. 
Makes 3/4 cup. 


BUFFALO CHICKEN SKEWERS 

SERVES4 PKEP15MIN COOKIOMIN 


V 2 cup plain nonfat Greek yogurt 

2 tbsp. finely crumbled Gorgonzola 

2 tsp. plus 2 tbsp. apple cider 
vinegar 

V 4 cup canned chickpeas or great 
northern beans, rinsed 

V 4 cup hot sauce, such as 

Frank's RedHot 

2 tbsp. unsalted butter, melted 

2 large cloves garlic 

3 boneless, skinless chicken thighs 
(4 oz. each), each cut lengthwise 
into 4 pieces 

8 celery sticks 

1. For the dip, in a small bowl, mix the 
yogurt, blue cheese, 2 tsp. vinegar and 
V4 tsp. each salt and pepper. 

2. For the glaze, in a blender, puree the 
chickpeas, hot sauce, butter, garlic, the 
remaining 2 tbsp. vinegar and V2 tsp. salt. 
Divide between two small bowls. 

3. Heat a grill or grill pan over medium- 
high. Thread each chicken piece onto 
a 6 - or 8 -inch skewer (if using wooden 
skewers, soak 30 minutes before 
grilling). Brush the chicken all over with 
one bowlful of the glaze. Grill, turning 
occasionally, until grill marks form and 
the chicken is cooked through, about 

8 minutes. Using a clean brush, coat the 
chicken with the remaining glaze. Serve 
with the celery sticks and dip. 



Swap skinless chicken 
thighs for skin-on 
wings— you'll save on 
fat but gain on flavor. 
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AVG. CALORIES AVG. GARBS 


BREW'S CLUES 

Nothing goes better 
with bar snacks than 
beer. These sudsy stats 
will help you choose 
wisely the next time you 
grab a cold one. 


(12FL0Z.) 


(GRAMS) 


AVG. ALCOHOL 
(%) 


India pale ale (IPA) 

180 

17 

6 

Wheat ale 

170 

13 

5 

Stout 

160 

15 

7 

Lager 

150 

13 

5 

Light beer 

100 

6 

4 

Nonalcoholic beer 

70 

15 

0 


171 



Crispy baked calamari 
has a healthier crust 
thanks to whole-grain 
cornmeal. 


calories 


calories 
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Lighten up poppers 
with lower-cal 
goat cheese instead 
of cream cheese. 
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GOAT CHEESE JALAPENO POPPERS 

8 large jalapenos, halved lengthwise, 
seeds and ribs removed • cooking spray 

• Vs cup panko • 1 cup shredded extra- 
sharp Cheddar • 4 oz. goat cheese • Vs cup 
minced chives • 1 clove garlic, minced 

• 1 egg, beaten ■>- Preheat the oven to 425°. 
Spray the jalapenos with cooking spray. 
Arrange, cut side down, on a large rimmed 
baking sheet. Roast until crisp-tender, 5 to 
7 minutes. Turn over; let cool 10 minutes. 
Place the panko in a shallow bowl. In another 
bowl, mix both cheeses, the chives and 
garlic. Shape generous tablespoons of the 
cheese mixture into football shapes; press 
into thejalapeho halves. Brush the cheese 
mixture with the egg; press each Jalapeho, 
cheese side down, into the panko to coat. 
Place on a baking sheet, panko side up. 
Spritz with cooking spray. Sprinkle with 
V4tsp. salt. Bake until the cheese begins to 
melt, about 4 minutes. Preheat the broiler. 
Broil until browned, 1 to 2 minutes. Serves 4. 

CORNMEAL-CRUSTEDCALAMARI 

1 lb. calamari— rinsed, tubes cut into 
Va-inch rings and tentacles halved 
lengthwise • Vs cup low-fat buttermilk 

• 1 cup fine stone-ground whole-grain 
cornmeal • V 4 tsp. garlic powder • Vs tsp. 
cayenne • cooking spray • 1 tsp. minced 
fresh oregano • lemon wedges, for serving 

• V 4 cup marinara sauce, warmed ■>- 
Preheat the oven to 450°. In a bowl, mix the 
calamari and buttermilk. In another bowl, 
whisk the cornmeal, garlic powder, cayenne, 
V4tsp. salt and V 2 tsp. pepper. Working with 
a few pieces at a time, toss the calamari in 
the cornmeal mixture, shaking off excess. 
Arrange on a large parchment-lined baking 
sheet. Coat with cooking spray. Bake until 
tender and golden brown, about 18 minutes. 
Transfer to a serving dish; sprinkle with the 
oregano. Serve immediately with the lemon 
wedges and marinara sauce. Serves 4. 



Robust arugula is a 
flavorful alternative 
to fatty toppings 
(so long, pepperoni!). 
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THREE-CHEES 

MAKES6 PBEP15MIN COOK15MIN 


V4-inch border. Sprinkle with 
V4 tsp. salt and the crushed 
red pepper. Top with the 
mozzarella, Parmesan, garlic 
and tomatoes. 

3 . Bake until the crusts 
are browned and the 
mozzarella is melted and 
browned in spots, about 
15 minutes. Scatter with 
the arugula, then drizzle 
with the EVOO; sprinkle 
with V4tsp. salt. 


IV2 


V2 

V4 

2/3 

V4 

4 


lbs. refrigerated or 
frozen whole-wheat 
pizza dough, at room 
temperature 

cup part-skim 
ricotta cheese 


tsp. crushed red 
pepper 

cup shredded part- 
skim mozzarella 

cup grated Parmesan 

large cloves garlic, 
thinly sliced 


1 . Preheat the oven to 
450°. Divide the dough 
into 6 pieces. Shape each 
piece into a 5V2-inch round. 
Divide between two large 
baking sheets lined with 
parchment. 

2 . Spread the rounds 
with the ricotta, leaving a 


30 


cherry tomatoes, 
halved 


IV2 

1 


cups arugula 
tbsp. EVOO 
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B^R food 

DO'5 ^ND DON'rS 

Steer clear of pub-grub belly bombs. Try these tasty tips 
for ordering better bites and sips at the bar. 


CHIPS 


BUYER BEWARE 

Loaded nachos are piled high 
with super-rich toppings 
like cheese and sour cream— 
and calories (up to 1,400 
per order!). 


BUYER BEWARE 

Cheesy dips can run higher 
than 1,500 calories, even 
if they contain veggies like 
spinach and artichoke. 


Dips 


BEST BET 

Load your own chips. Four 
people can share a basket of 
tortilla chips with sides of salsa 
and guacamole for less 
than 200 calories per person. 


BEST BET 

Pick a hummus platter. One 
serving— half a large pita, 

V4 cup hummus dip and 1 cup 
raw veggies— adds up to 
a friendly 220 calories. 


FRIES 


BUYER BEWARE 

Sweet potato fries sound 
healthy, but a platter with 
dipping sauces can run over 
1,000 calories. 


BEST BET 

You can eat fries! Going halfsies 
on a side order of regular French 
fries or sweet potato fries will 
set you (and your friend) back 
only 170 to 220 calories each. 


COCKTAILS 


BUYER BEWARE 

A fruit-flavored margarita may 
contain a sugary mix or syrup, 
and little to no actual fruit. Oh, 
and more than 300 calories. 


BEST BET 

Order naturally sweet rum on the 
rocks with seltzer, a splash 
of ginger ale and a lime wedge 
for just 110 calories! 
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»ardenstore 

The Well-Behaved 

Blueberry 

BrazelBerries® Blueberry Glaze™ is unlike any 
other blueberry variety. With its small stature 
(just 2-3' tall) and incredibly glossy, dark green 
leaves, Blueberry Glaze™ is reminiscent of a 
boxwood and can easily be sheared as such. 
Flowers transform to fruit in summer followed 
by a show of burgundy foliage in fall. The 
berries pack a healthful punch with their 
antioxidant-rich qualities. Care is easy with no 
green thumb required. Ships in a i-gallon pot at 
the proper time for fall planting. Recommended 
for zones 5-8 S&W. Item GM00458O9 $ 31-95 
each plus shipping. 

every plant 100% guaranteed 


RM02 



ADVERTISEMENT 


~TerraTrike' 

The most comfortable 
place is now everywhere 




For more information 
on advertising contact 

Liz Smyth at 
914-409-4209 or 
liz@smythmedia.com 



> 100% Quilted 

• Outstanding Quality 

• Made from your T-shirts 

• Great Prices! 


800 - 880-8534 

www.CampusQuilt.com 


Call today for $10 off. 


SMVn-N 


StGVGS has all theito 

p name brand 

GLINDS& 

WALLPAPER 

25185^ 

EVERYDAY 1 

LEVOLOR 1 
^q-kWW eulv 1 

& many rnorel ■ 

f frtx Shipping ^ 
*- 

A 

V FREE QUOTE 

%Jt 

1>800'710 0446 ; 

or shop onlns 2A/7 at ' 

www.Stev8sBlind3.ccxn 




Raise $500 - $50,000'^ 

• Proven fundraiser, ideal keepsake^ 

• FREE features and options, as low.lL 

as $2.05 per book ^ 

• Sales guarantee, online system, 
and easy step-by-step process 

P 

Call for a FREE ^ 

Cookbook Kit h 

800’445-662X e*t. RRIO 






MORRIS 

Cookbooks 


www.morriscookbooks.com 


For more information on advertising in the marketplace, please email Liz Smyth at liz@smythmedia.com. 












to make 
everyday 


^ ALL THIS MONTH 

WEEKDAYS 

check local listings | www.rachaelrayshow.com 








• Be careful not to 
pile on too many 
ingredients or else 
you'll end up with 
a soggy crust. 
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HAVE TO 


paf. 
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MU SHU 
PIZZA 

page 6l 


• Don't place the 
dough directly 
on the baking 
sheet. Instead, 
line the sheet with 
parchment or dust 
it with flour. 


WE WENT TO COOKING SCHOOL SO YOU DON'T 


KITCHEN COACH 


EVEN BETTER BUTTER! 


Brown butter may sound cheffy, but the deliciously 
nutty, super-simple sauce is easy to make: If you’ve got 
a pan and some butter, you’re go percent there! Make a 
big batch and store it in the fridge so it’s ready whenever 
you need a hit of extra-rich flavor. Then drizzle it over 
roasted vegetables or fish, toss it with pasta, or stir it into 
pancake batter. Ready to give it a shot? Here’s how! 


1 . Cut the butter into half-inch-thick slices and 
melt over medium. 


2 . Leave the melted butter alone until it starts to 
bubble and foam, about 2 minutes. 


IS BROWN BUTTER & 

BRUSSELS SPROUTS 
FETTUCCmE page 24 


3 . Stir the butter until light-golden specks appear. 
(Those are the milk solids separating out from the 
fat and starting to toast.) As soon as the specks 
turn dark tan and the liquid is golden, remove the 
pan from the heat. Use immediately or pour into a 
glass jar and refrigerate. 


THE UPPER CRUST 

PIZZA DOUGH DO'S AND DONTS 

Store-bought dough makes pizza night as easy as pie, but 
creating a great crust takes a little TLC. This chart will 
help you make restaurant-quality pizza at home every time. 

• Let the dough sit • Roll it out with a • Before you bake * Resist rolling 

at room temp for rolling pin, working the pizza, brush the out the dough if 

20 minutes so it from the center to outside of the crust it starts to spring 

can soften and roll the edges. Or make (the part that won't back. Let it rest a 

more easily. a free-form pie get toppings) lightly few minutes and 

by stretching the with olive oil for a soften up so it 

dough into shape. darker, crispy edge. stretches easily. 
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INGREDIENT INTEL 

GIMME FIVE (SPICE)! 


BRAISED PORK 
WITH CABBAGE & 
APPLES 

page 6l 


We love a shortcut in the kitchen, which is 
why Chinese five-spice powder (five spices 
in one!) is one of our go-to seasonings. 

The combo of tongue -tingling ground 
Szechuan peppercorns, star anise, 
fennel seeds, cloves and cinnamon adds 
an aromatic complexity to anything it 
touches. If you can't find the spice blend 
at your supermarket, you can grind your 


own at home: Whiz the five spices in a 
spice grinder, starting with equal amounts 
of each. Taste the blend, then adjust the 
ratio to create exactly the flavor you want. 
Add the pungent powder (a little goes a 
long way) to marinades or dry rubs for 
pork or beef, stir it into rice or stir-fries, 
toss it with roasted vegetables — or even 
sprinkle a pinch over vanilla ice cream. 




The Taste of Tradition 



Recipes and more at helgioioso.com 
rBST Free"^ | Gluten Free | Award-Winning 

*No significant difference has been found in milk from cows treated with artificial hormones. 


BelGioioso 

Quality Never Stops 


^ ^ BelQoioso Provolone is hatid-crafted from a recipe rich 'm 
^ * tradition and aged with expert care to elicit the best flavor 

and aroma. Enjoy as a tasty snack, layer in a sandwich or 
melt on pbj^a. Our Provolone has a legacy' of great taste. 




ILLUSTRATIONS BY ALYSSA NASSNER. 



TRICK OF THE TRADE 


7IS THE SEASON 

It's hard to season something 
to taste if you can't taste it. 

For raw-meat mixtures like 
meat loaf and meatballs, our 
rule of thumb is 1 tsp. each 
salt and pepper per pound of 
meat. Check your work by 
cooking a little of the meat in 
an oiled skillet and adjusting 
the seasonings to taste before 
proceeding with cooking. 
You'll have guaranteed 
pre-season success! 


MINI TURKEY MEAT LOAVES & 
BAKED BEANS page 90 



BURNING QUESTION 

TO PEEL OR NOT TO PEEL? 


It’s a question cooks ask themselves daily. To get the answer, 
we start by considering the “dirty dozen,”* a list of produce 
with high pesticide residue. For those fruits and veggies, we go 
organic so we have the option of leaving the peel on. For other 
produce, where pesticides aren’t as much of an issue, we buy 
what looks best at the store andfollow the guidelines below. 


Beets These guys 
just look better 
peeled. Roast 
them, then rub 
with a paper towel: 
The skin will slip 
right off! 

Carrots Since 
many of the 
nutrients are 
concentrated in 


the skin, we don't 
peel small carrots 
but do peel bigger 
ones, where the 
skin can be bitter. 
Celery No need 
to peel if chopping 
or cooking it, but 
we strip away 
those pesky strings 
for erudite. 


Cucumbers We 

strip off thick 
skins, but leave on 
the thin, nutrient- 
rich skin of 
hothouse cukes. 
Eggplant Unless 
making a puree, 
we go skin-on for 
extra color and 
antioxidants. 


Potatoes Packed 
with good-for-you 
fiber and iron, this 
tuber's tasty skin 
is a nutritional 
powerhouse! So 
unless we're 
making a smooth 
soup or mashed 
potatoes, we 
leave the skins on. 


*The Environmental Working Group's Dirty Dozen includes apples, celery, cherry tomatoes, 
cucumbers, grapes, nectarines, peaches, potatoes, snap peas, spinach, strawberries and 
sweet bell peppers. 




You can't measure the importance of teaching^ them to cook. 

Ben's Beginners™ is a movement that's helping families eat better by 
cooking together. Everyone wins when kids are given the power to cook. 

Learn more at UncleBens.com 



^ PET PROJECT 




Carob 
Candy Bars 

In a nriedium bowl, whisk 
>2 cup carob powder, 
cup liquid coconut 
oil andStbsp. honey. 

Stir in 1 tbsp. crushed 
dog biscuits, puffed 
rice cereal or shredded 
coconut (but no grapes 
or raisins). On a wax 
paper-lined baking 
sheet, fornn into a 
4-by-6-inch rectangle, 

>2 inch thick. Refrigerate 
until set, 1 hour. Cut into 
]/ 2 -by- 1 -inch bars or 
use small cookie cutters. 
Keep chilled; serve at 
room temperature. 
Makes about 48 treats. 

Recipe reviewed by the ASPCA. 
Every pet is different, so check 
with your vet to see if this 
recipe is suitable for your dog. 


















Two new 

books, out just in time for Halloween, will give you dress-up 
inspiration: Pugs in Costumes and Crusoe, the Celebrity 
Dachshund: Adventures of the Wiener Dog Extraordinaire. 


PHOTOGRAPHY BY CARLI DAVIDSON 


Rachel Thomas and Smokey 


ANOTHER DOG SAVED: 

Smokey 

13-year-old Yorkie poo 


Adopted by: Mickey 
Thomas, the lead singer of 
Starship, and his wife, Rachel, 
through Animal Samaritans 
in Thousand Palms, CA 
(animalsamaritans.org) 

Elderhostel: Rescuing older, 
disabled and other hard-to- 
place animals is a big goal for 
Animal Samaritans— which 
is why Smokey, who was 12 
when his owner died, ended 
up there. 

His ship has come in: 

Rachel, who does social media 
for her rocker husband, is on 
Facebook a lot— and as a 
"liker" of Animal Samaritans 
page, she took immediate note 
of Smokey. "You could see the 
pain of not knowing where he 
was," Rachel says. "So I asked 
my husband if we could pick 
him up!" Now Smokey spends 
days in the family pool. "You'll 
look over, and he'll be floating 
right next to you," Rachel says. 

On guard: "Fle's really 
protective of me," Rachel 
says. "Not that he could do 
anything to an intruder; he 
has no teeth!" 


Oobliii it up 

Make some Halloween “candy"’ for your 
canine kids! These treats are so tasty, you might 
want to scare up a double batch! by sarah zorn 


-Amoa, 13, 
dachshund 
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We used to live with litter 
box odor. Now that we 
use BLUE Naturally Fresh, 

the smell is gone.” 


Prcrvcrt Siipeifar 


For most cat parents, the biggest factor in choosing a cat litter is odor control. That’s why 
BLUE Naturally Fresh® is made from walnut shells. In lab tests, Naturally Fresh 
proved to neutralize odor better than litters made of pine, wheat, corn or clay.* 

And when it comes to absorption, our walnut shell litter also proved superior. In fact, 
because BLUE Naturally Fresh Quick-Clumping litter has up to 3x better absorbency, 

one bag of Naturally Fresh can last as long as three bags of the leading 
clay litter* 

What's more, BLUE Naturally Fresh is: 

• Harder clumping* • Virtually dust-free 

• Low tracking • All-natural, annually renewable, and biodegradablef 



NaturallyFreshLitter.com 

Available in Quick-Clumping, Multi-Cat, Non-Clumping Pellet, Alpine Meadow* and Herbal Attraction® formulas. 


^In separate independent studies commissioned by Blue Buffalo, BLUE Naturally Fresh Quick-Clumping litter was found to: (i) have a liquid absorption capacity at least three times greater per 
ounce than the leading clay-based litter; (ii) control ammonia odors better than the leading clumping litters; and (iii) form harder clumps than the leading pine, corn and wheat clumping litters, 
f BLUE Naturally Fresh litter is biodegradable if composted or disposed of in a similar fashion. Landfill disposal of litter in plastic bags is not conducive to biodegradation. 



KITCHEN CAMEO 
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Gloria Estefan 

If the rhythm doesn’t get you, singer Gloria Estefan’s cooking 
sure will! Look what she made in her Miami home before this 
month’s Broadway debut of On Your Feet!, a musical about her 
life with her husband, producer Emilio Estefan. by jeryl brunner 


WHAT'S YOUR COOKING CRED? 


ARE YOU A GOOD COOK? I grew up in the kitchen with my grandma, who made 
her living catering for big parties. Cooking comes naturally to me. 

WHAT FOODS DO YOU ENJOY? I love the ingredients used in Cuban food, 
like onions, garlic, and oregano, because they are natural and tasty. 

ANYTHING YOU WON'T EAT? I'm a tiny human, so my biggest challenge is that 
I love food! The only things I won't eat are organs. Other than that, bring it on! 


OK, MAKE OUR... 

Sloppy Cubanos 

INGREDIENTS: 1 tbsp. olive oil • V4 to Vs lb. cured chorizo, 
casing removed, finely chopped (about 1 cup) • 1 lb. ground 
pork • 1 onion, finely chopped • 2 cloves garlic, grated • 2 tsp. 
paprika • 2 tsp. ground coriander • 1 tsp. ground allspice 

• 2 tbsp. (packed) brown sugar • 1 tbsp. Worcestershire 
sauce •zest and juice of 1 lime *1 cup chicken stock *1 can 
(8 oz.) tomato sauce • 4 Portuguese rolls or sub rolls, split 

• 4 deli-cut slices Swiss cheese • 4 large dill or half-sour 
pickles, chopped • 1 bag plantain or other chips 

INSTRUCTIONS: Preheat the broiler. In a large skillet, heat the 
olive oil over medium-high. Add the chorizo and cook, stirring 
often, until browned, about 2 minutes. Add the pork and cook, 
crumbling it with a spoon, until browned, 3 to 4 minutes. Stir 
in the onion, garlic, paprika, coriander and allspice; season with 
salt and pepper and cook 5 minutes. Stir in the brown sugar, 
Worcestershire, lime zest and juice. Stir in the stock and 
tomato sauce and simmer for a couple of minutes to thicken. 
Lightly toast the rolls under the broiler. Pile the meat mixture 
onto the roll bottoms. Top with the cheese and broil until the 
cheese melts, about 30 seconds. Top with the pickles and roll 
tops. Serve with plantain chips. Makes 4. 


SO, HOW DID IT GO? 

'The sandwich, 
which / want to call 
the Sioppy Jose, was 
so delicious— what 
fantastic flavor! I have 
a feeling this will be on 
the menu for our next 
family get-together . " 
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PORKCAST 

MON 


Raifi'or-Shlne 
Pulled Pork and 
Pimento Cheese 

« ** 


TUES 

WEDNESDAY 

THURS j 

Hot and Sweet 

Smoky Hot Chops with 

■ ■■■•-' ' ' ■■ 

Cubano Sandwich 

Cool Cucumber-Tomato Salad 
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Pavor front coming through i 
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Board, On 

A|fi^ nil rrtUBiiga Itindwl by Mhi'nci'a 
mo tni 
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Ram or shine, get your daily recipe Porkcast 
at PorkBelnspired.com/Porkcast 


pork 

Be iHSpired 


The completely redesigned 2015 Edge is here and ready for almost anything, with available features like a front 
180-degree camera, enhanced active park assist and Lane-Keeping System, it’s comforting to know you have a few 
surprises of your own. Go to ford.com to find out more. 



THE ALL-NEW 2015 EDGE 

BE UNSTOPPABLE 


Go Further 




